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Containing  the  inward  and  outward 
Vertues  which  ought  to  be  in  a 

compl cate  Woman. 

As  her  skilf  in  Phyfick,Surgery,Cooke/y, 

Extraction  of  Oy  les,  Banquetting  ftuffc,  Ordering  of 
great  Feafts,  Prefervingofall  forts  of  Wines,  Conceited  Se- 
crets,Diftilations,Perfumes3orderingofWooIl,Hempe,Fiax, 

making  Cloth,  and  Dying  :  the  knowledge  of  Dayries,Officeof 
Malting,  of  Oates,  their  excellent  ufes  in  a  Family, of 
Brewing,  Baking,  and  all  other  things  belonging 
to  an  Houfhold. 

A  Worke  generally  approved,  and  now  the  fifth  time  much 
augmented,  purged  and  made  mod  profitable  and  necefTary  for 
all  men,  and  the  generall  good  of  this  Kingdomc. 


By  G.  M. 


LONDON , 

Printed  by  Annt  Griffin  for  Iobn  Htrrijon,  at  the  Golden 
V nicorne  in  Pater-nofter-row.  1 
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To  the  right  Honorable 

and  moft  excellent  Lady,FaANCis, 

Coumcflc  Dowager  ot  Exeter.  . 

r  i  ;  -)Ci}  ■' *;  oi  rdtuii  b or. 

O  whoever  (  Right  Honorable  and 

mod  vertuous  Lady)  this  booke  may 
conic  to  your  Noble  Goodneffe  clo¬ 
thed  in  an  old  Name  or  garment,  yet 
doubtlcfie  (excellent  Madam)  it  is  full  of  many 
new  venues  which  will  ever  admire  and  ferve 
you;  and  though  it  can  adde  nothing  to  your 
owne  rare  and  unaparalleld  knowledge,  yet  may 
it  totholeN'oblegopd  ones  (  which  will  endea¬ 
vour  any  (mail  fparke  of  your  imitation)  bring 
fuch  a  light,  as  may  make  them  dime  with  a  great 
deale  ot  charity,  I  doe  not  afTume  to  my  felfc 
(though  lam  not  altogether  ignorant  inability 
to  judge  of  thefe  things )  the  full  intention  and 
fcope  of  this  whole  workc :  for  it  is  true  ( great 
Lady )  that  much  of  it  was  a  Manufcripc  which 
many  yeercs  agon  belonged  to  an  Honorable 
Countefle,ane  of  the  greated  Glories  of  our  King- 
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dome, and  were  the  opinions  of  the  greaceft  Phy-- 
fitians  which  then  lived  $  which  being  now  ap¬ 
proved  by  one  not  inferiour  to  any  of  that  Pro- 
feffion,  I  was  the  rather  cmboldned  to  (end  it  to 
your  bleffcd  Jtand|kno  wing  yot*  to  he  a  MiftrefTc 
in  full  of  Honorable  piety  and  goodneffe,  that 
although  this  imperfit  offer  may  come  unto  you 
wcake  and  difablc,  yee  your  Noble  vertue  will 
fupport  it,  and  make  it  fo  flrong  in  the  world, 
that  I  doubt  not  but  it  (hall  doe  fervice  to  all 
thofe  which  will  ferve  you,  whileft  my  fclfcand 
my  poorc  prayers  fhalho  my  laff  gafpc labour  to 
attend  you. 


The  true  admirer  of  your 
Noble  Vertues, 
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%  Bookc 


The  approoved  Booker,  Called  the 
Englifh  Houfemfe. 


Coarayning  all  the  Vcrmous  knowledges  and 

Aftionsboth  of  mind  and  body,  which  ought  to 
be  ia  any  consipkate  H  >ule  wife  3  of  whac  degree 

or  caJLng  foever. 


B  O  OK  E  I  I. 


Chap.  i. 

Oftheimard  vertuesefthe mind,  which  ought  to  he  in  every 
,  Houfewife.  And  fir  ft  of  her  generall  Knowledge  both  in  Ph/~ 
ficke  and  S urgery }  with  plaine  approved  medicines  for  health 
of  the  Houfhold,  al/o  the  extraction  of  excellent  Oyles fit  for 
thofepurpofes, 

Aving  already  in  a  luminary  briefe- 
nefle  palled  through  thole  outward 
parts  of  Husbandry  which  belong 
unto  the  perfeft  Husbandman* 
who  is  the  Father  and  Maifterof 
jhe  family,  and  whole  office  and 
imploymenrs  are  ever  for  the  moft 
,  r  .  f  „  part  ? broad,  or  removed  from  the 
noule?as  in  the  field  or  yard :  It  is  now  meete  that  wee 
deicend  m  as  orderly  a  method  as  we  can ,  to  the  office 
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our  English  Hufwife,who  is  the  mother  Sc  miftris  of  the 
family,  and  hath  her  moft  generail  impioyments  within 
the  houfe^  where  from  the  generail  example  of  her  ver- 
tues,and  the  moft  approved  skill  of  her  knowledges, 
rhofe  of  her  family  may  both  learne  to  ferve  God,  and 
fuftaine  man  in  tha:  godly  and  profitable  fort  which  is 
required  of  every  true  Chriftian . 

AHouf -wife  Firft l’nen  to  *Peake  ofthe  inward  vertues  of  her  mind* 

muft  be  reiigi-  fhe  ought,  above  all  things,  to  be  ofan  upright  and  fin* 
<ws.  cere  religion,and  in  the  fame  both  zealous  and  conftant^ 

giving  by  her  example  and  incitement  a  fpurre  unto  all 
her  family  to  purfue  the  fame  fteps,and  to  utter  forth 
by  the  inftru&ion  of  her  life ,  thofe  vertuous  fruits  of 
good  living,  which  (hall  be  pleafing  both  to  God  and 
his  creatures  •,  I  doe  not  roeane  that  herein  fhe  fhould 
utter  forth  that  violence  of  fpirir  which  many  of  our 
(vainely  accoanted  pure)  women  doe  3  drawing  a  con¬ 
tempt  upon  the  ordinary  Miniftery,8c  thinking  nothing 
lawfull  but  the  fancafies  of  their  owne  inventions,  ufur- 
ping  to  themfelves  a  power  of  preaching  Sc  interpreting 
the  holy  Word ,  to  which  onely  they  ought  to  be  but 
hearers  Sc  beleevers,or  at  the  moft  but  modeft  perfwa- 
de.rs,this  is  not  the  office  eytherofa  good  Houf- wife  or 
good  woman.Buc  let  our  Englifh  Houf  wife  be  a  godly, 
eonftant,  and  religious  woman,  learning  from  the  wor¬ 
thy  Preacher  and  her  husband,  thofe  good  examples 
which  (he  fhall  with  all  carefull  diligence  fee  exercifed 
amongft  her  fervants. 

In  which  prattifcof  hers,  what  particular  rulesare 
to  be  obferved ,  I  leave  her  to  learne  of  them  who  are 
profeffed  Divines ,  and  have  purpofely  written  of  this 
argument  5  onely  thus  much  will  I  fay,  which  each  ones 
experience  will  teach  him  to  be  true,  that  the  more  care- 

-v  full 
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full  the  matter  and  miftris  are  to  bring  up  rheir  fervanr s 
in  the  daily  exercifes  of  Religion  toward  God, the  more 
fiithfull  they  (hall  finde  them  in  all  their  bufreffes  to¬ 
wards  men,  and  procure  Gods  favour  rhe  more  plenti- 
tifullyon  all  the  houfhold:  and  therefore  afmall  time 
morning  and  evening  beftowed  in  prayers,  and  other 
cxercifes  of  Religion,  will  prove  no  loft  time  at  the 
weekes  end. 

Next  unto  this  fan <ft  icy  and  holine(TeofIife,it  is  meet 
that  our  Englilh  Houf-wifebea  woman  of  greatmo- 
defty  and  temperance, as  well  inwardly,as  outwardly^ 
inwardly,  as  in  her  behaviour  and  cariage  towards  her 
husband, wherein  (he  (hall  fhunnc  all  violence  of  rage, 
paffionand  humour, coveting  leffe  to  dire  (ft,  then  to  be 
direfted, appearing  ever  unto  him  pleafant,amiab'e5and 
delightful!.  And  though  occafion,  milhaps,  or  the  mif- 
governemenc  of  his  will,  may  induce  her  to  contrary 
thoughrs,yec  vertuoufly  to  fupprcfle  them,  and  with  a 
milde  fufferance  rather  to  call  him  home  from  his  errors 
than  with  the  ftrength  of  anger  to  abate  the  leaft  fparke 
of  his  evi  11, calling  in  her  mind  that  evil!  and  uncomely 
language  is  deformed  though  uttered  even  to  fervants, 
but  moft  monftrous  and  ugly  when  itappeares  before 
the  prefence  of  a  husband :  outwardly,  as  in  her  appar- 
ell  and  diet,  both  which  (he  (hall  proportion  according 
to  the  competency  of  her  husbands  ftate  and  calling, 
making  her  circle  rather  ftrair,than  large,for  it  is  a  rule, 
if  we  extend  to  the  uttermoft,  we  take  awayincreafe-if 
we  goe  a  haires  breadth  beyond, we  enter  into  conlump 
tion :  but  if  we  preferve  any  parr, we  build  ftrong  forts 
again  ft  the  adverfaries  of  fortune,  provided  that  fiich 
prelervation  be  honeft  aud  conlcionable :  for  as  lavifh 
prodigality  is  brutifh  5  lo  milerable  couetoufhefle  is 
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of  her  Gar-  hellifh.  Let  therefore  the  Houfwifes  garments  be  com- 
mentSf  ly  and  ftrong ,  made  afwell  to  preferve  the  health,  as  a- 
dorne  the  perlbn,  altogether  without  toyifh  garnifties, 
or  the  glofle  of  light  colours,  and  as  far  from  the  vanity 
ofnew  fancafticke  fafhions,  as  neere  to  the  comely  imi¬ 
tations  of  modeft  Matrons :  Let  her  dy et  bee  wholfome 
and  cleanly ,  prepared  at  due  houres ,  and  Cookt  whh 
Of  her  dyer,  care  and  diligence,  let  ii  be  rather  to  fatisfie  nature  than 
our  affections, and  apter  to  kill  hunger  chan  revive  new 
appeciteSjlec  it  proceede  more  from  the  provifion  of  her 
owne  yard,  than  the  furniture  of  the  Markets^  and  Set  ic 
be  rather  efteeme  for  the  familiar  acquaintance  fhe  hath 
with  it,  than  for  the  ftrangeneffe  and  rariecy  it  bringeth 
from  other  Countries. 

Her  generali  To  conclude,.  our-Englifh  Houf-wife  muff  be  of  chaff 
Venues.  thoughr,ftout  courage  ,patient5uncyred,  watchfull.  dili- 
gent, witty, pleafant,conftant  in  friendfhip,  full  of  good 
,  Neighbour-  hood ,  wife  in  difconrfe  ,  but  not  freq  tent 

therein,  fharpe  andquickcof  fpeech,  but  not  b  tcer 
or  talkative,  fecret  in  affaires,  comfortable  in  her  coun- 
fels  and  generally  skilfull  in  the  worthy  knowledges 
which  doe  belong  to  her  Vocation,of  all, or  molt  wher- 
of  I  now  in  the  enfuifig  difcourfe,intend  to  fpeake  more  • 


Of  her  verruca 
in  Phyfukr, 


largely. 

To  begin  then  with  one  of  the  moft  principal!  vertues 
which  doth  belong  toourEuglifh  Houf-wife,  you  (hall 
underftand,  thatfith  the  prelervation  and  care  of  the 
family  touchisg  their  health  and  foundneffe  of  body 
confifteth  moft  in  her  diligence.*it  is  meet  that  fhe  have 
a  phyficall  kind  of  knowledge,  how  to  adminifter  many 
wholefome  receits  or  medicines  for  the  good  of  their 
healths, as  well  to  prevent  the  firffc  occafion  of  ficknefle, 
h  to  take  away  the  effe&s  and  evill  of  the  fame ,  when 
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ic  hath  made  feafure  on  the  body.  Indeed  we  muft  con- 
fefle  that  the  depth  and  fecrers  of  thismoft  excellent 
Art  of  Phyficke,  is  farre  beyond  the  capacity  of  the 
moft  skilful!  woman  9  as  lodging  onely  in  the  breftof 
learned  Profeflburs,  yet  that  our  Houfe-wife  may  from 
them  receive  fomc  ordinary  rules  and  medicines  which 
may  availe  for  the  benefit  of  her  Family,  is  (in  our 
common  experience  )  no  derogation  at  all  to  that  wor¬ 
thy  Arti  Neither  doe  I  intend  here  to  bade  her  miride 
with  all  the  Symptomes3accidents;and  effe&s  which  go 
before  or  after  every  ficknellcj  as  though  I  wodld  have 
her  to  aflume  the  name  of  a  Pra&itioner,but  onely  relate 
unto  her  feme  approved  medicines  ,  and  old  doftrines 
which  have  beene  gathered  together,  by  two  excellent  Dr.  mk*t- 
and  famous  Phifiti  ans  9  and  in  a  Manufcript  given  to  a 
great  worthy  Counrelie  of  this  Land,  for  farre  bee  it 
from  me  ,  to  attribute  this  goodnefle  unto  mine  owne 
knowledge)  and  delivered  by  common  and  ordinary 
experience,  for  the  caring  of  thole  ordinary  ficke- 
nefles  which  daily  perturbe  the  health  of  men  and  Wo¬ 
men. 

.Firft  then  to  fpeake  of  Feavers  or  Agues  3  the  Hu£  OfFeavcrsk 
wife  (hall  know  thofe  kinds  thereof,  which  are  more  fa- 
miliar  and  ordinary,  as  the  guptidian  or  daily  Ague, 
the  tertian  or  every  other  day  Ague ,  the  guirtaine  or 
every  third  day es  Ague ,  thePeftiient,  which  keepeth 
no  other  in  his  fits  3  but  is  more  dangerous  anol  mor- 
rail:, Andlaftly  the  accidental!  F^ver  which  proceeded 
from  the  recite  of  (orae  wound,  or  other  painefull  per¬ 
turbation  of  the  (pints.  There  be  (undry  other  Fevers 
which  comming  from  confumptions,  and  other  long 
continued  ficknefies^  doe  altogether  (urpafie  our  Houfe- 
wifes  capacity. 
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Oi  the q«wti-  Firft  then  for  the  Quotidian  fever ,  (  whofe  fits  al  waies 

Aan*  laft  above  twelve  houres)  you  (hall  rake  a  new  laid  Egge 
and  opening  the  crowneyou  (hall  pur  out  the  white, 
then  fill  up  the  (hell  with  very  good  AquaviU, and  ftirre 
it  and  the  yolke  very  well  together ,  and  then  as  foone 
as  you  feele  your  cold  fit  begin  to  come  upon  you,  (up 
up  the  Egge ,  and  eyther  labour  till  you  fwear ,  or  e  lie 
laying  great  (lore  of  cloathes  upon  you, put  your  felfe  in 
a  lweac  in  your  bed,  aud  thus  doe  whilft  your  ficsconti- 
nue,and  for  your  drinke  to  be  onely  Poflet-ale. 
of  the  fingie  For  a  (ingle  Tertian  fever ,  or  each  other  daies  Ague  $ 

icrcian.  take  a  qQart  Qf  p0fl'et  Ale,  the  curde  being  well  drained 

from  the  lame,  and  put  thereinto  a  good  handfull  of 
Dandilion ,  and  then  letting  it  upon  the  fire,boyle  it  till  a 
fourth  part  bee  confiimed ,  then  as  (bone  as  your  cold 
fir  beginneth,  drinke  a  good  draught  thereof,  and  then 
eyther  labour  till  you  fweate  ,  orelfe  force  your  felfe  to 
fweat  in  your  bed,but  labour  is  much  the  better,  provi¬ 
ded  that  you  take  not  cold  after  ir,  and  thus  doe  whilft 
your  fits  continue ,  and  in  all  your  ficknefie  let  your 
drinke  bee  poflet  Ale  thus  boyled  with  the  fame 
Hearbe. 

of*he  «ci*  r  For  the  accidental!  Feaverwhich  commeth  by  means 
dcnca  eaver.  ^  dangerous  wound  received,  although  for  the 

moftpart  itisan  ill  figne,  if  it  be  ftrongand  continuing, 
yttxnaay  times  it  abateth,  and  the  party  recovereth 
when  the  wound  is  well  tended  and  comforted  with 
fuch  foveraine  Balmes  and  hot  Oyles  as  are  mod  fit  to 
be  apply ed  to  the  member  (b  grieved  or  injured  there¬ 
fore  in  this  Feaver  you  muft  re fpett  the  wound  from 
whence  the  accident  doth  proceed, and  as  it  recovereth , 
lb  you  (hall  (ee  the  Fever  wafte  and  diminilh. 

For  the  Hettfyue  feaver,  which  is  alio  a  very  dangerous 
-  o  r  ficknefie. 
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fkknefle,you  (hall  take  the  oyle  of  Violets,  and  mixe  it  of  the  Fever 
with  a  good  quantity  of  the  powder  of  white  Poppy  feed  hctrkkc* 
finely  fearft, and  therewith  annoint  the  fmalland  rainei 
of  the  parties  backe  evening  &  morning,  and  it  will  not 
onely  give  eafe  to  the  Fever,  but  alfo  purge  and  cleanfe 
away  the  dry  fcalings  which  is  ingendred  either  by  this 
or  any  other  feaver  whatfoever. 

For  any  feaver  wharfoever, whole  fitbeginneth  with  F(lir  lhc  qutr 
a  cold.  Take  a  fpoonefull  and  a  halfeofDragonwater,  a  taineor  fort- 
fpoonefull  ofRofewater.a  fpoonefull  of  running  water,  *y  Fetver. 
a  fpoonefull  of  Aquavit# ,  and  a  fpoonefull  of  V inegar, 
halfe  a  fpoonefull  of  Mithridate  or  lefle ,  and  beate  all 
thefe  together ,  and  let  the  party  drinke  it  before  his 
fit  begin. 

It  is  to  be  undcrftood  that  ali  feavers  of  what  kind  fb  m 

ever  they  be,and  thefe  infe&ious  difeafes,  asthePefti-  * 
lence, Plague, and  fuch  like, are  thought  the  inflammati¬ 
on  of  the  blood, infinitely  much  fiibjeft  to  drought  $  fb 
thatjfhould  the  party  drinke  fb  much  as  he  defired,  ney- 
ther  could  his  body  contain e  it ,  nor  could  the  great  a- 
bundance  of  drinke  do  other  than  weaken  his  ftomacke, 
and  bring  his  body  to  certaine  deftru&ion. 

Wherefore^when  any  man  is  fb  overprefled  with  de¬ 
fire  of  drink,you  fhall  give  him  at  convenient  times  ey- 
ther  poflet  Ale  made  with  cold  hearbes*  as  forrell,  Pur- 
flaine,  Violet  leaves,  Lettice,Spinage,&  fuch  like,  or  elfe 
a  Iulip  made  as  hereafter  in  the  peftilent  Fever,orfome 
Alraond-milke:  and  betwixt  thofe  tiroes,  becaufe  the 
ufe  of  thefe  drinkes  will  grow  wearifome  and  loathfbme 
to  the  patient.you  fhall  fuffer  him  to  gargil  in  his  mouth 
good  wholfome  Beare  or  Ale3w*b  the  patient  beft  liketh 
and  having  gargled  it  in  his  mouth^to  fpit  it  out  againe, 

B  4  and 


i  Books 


t  The  E  nglifhH  ouj^i/es 

and  then  to  take  more ,  and  thus  to  doe  as  oft  as  he  plea- 
feth ,  till  his  mouthbee  cooled  :  provided  that  by  no 
meanes  he  fuffrr  any  of  the  did  tike  to  goedowne,  and 
this  will  much  better  affwage  the  heateof  his  thirft  than 
if  hee  did  drinke-,  and  when  appetite  defirethdrinke  to 
goe  dowpe,then  let  him  take  eyther  his  Iulip,or  his  Al- 
raond-milke.  ,  .?  ti 

Forany  ague  Jo  make  a  pulcis  to  cure  any  Ague  fore,  take  Elder 
.  leaves  and  Teeth  them  in  Milks  till  they  bee  foft;  then 
take  thfm  upandftrainethem^ndthenboylekagajHe 
till  it  be  thicke.andfoufe  ic  to  the  fore  asoccafion  fhali 
ferve. 

r  thc  uar  For  £^e  StHWtTm  Fever  or  third  day  Ague,  which  is 
Jmc  FcvTr?  of  aI1  Fevers  the  longeftiafting,  and  many  timesdan- 
gerouSjCoDfumpdons ,  Biacke-jaundice  and  fuch  like 
mortal!  ficknefles  followit  .*  you  (hall  cake  Mithridate 
and  fpread  it  upon  a  Lemon  flice ,  cut  of  a  reasonable 
thicknefle,and  fb  as  the  Lemon  bee  covered  with  the 
Methridate^  then  bind  ic  lothepulfeof'theficke  mans 
wriftofhisarme  about  an  houre  before  his  fir' doth  be- 
ginne  ?  and  then  let  him  goe  to  hfebed  made 'war  me, 
and  with  hot  cloathes  layd  upon  him,  let  him  try  if  hee 
can  force  himfelfe'to  fweat,  which  if  he  doe  ,  then  halfe 
an  houre  after  hee  hath  lweat  hee  fhall  take  hot  poffet- 
i  o  make  sac  Ale  brewed  with  a  little  Mithridate,  and  drinke  a  good 
draught  thereof,  and  reft  till  his  fit  bee  parted  o- 
ver  :  but  if  hee  bee  hard  to  fweate5  then  with  the 
(hyd  poflet  Aleallo  you  fhall  mixe  afewbruifed  An¬ 
ri  y- feeds  ,  and  that  will  bring  fweate  upon  him  :  and 
thus  you  fhall  doe  every  fit  rii!  they  beginne  to  ceafe, 
or  that  fweate  come  naturally  of  its  owne  accord, 
which  is  a  true  $ud  manifeft  figne  that  the  fickneffe  de- 
creafeth.  1 
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FotthepeftilentFeaver,  which  is  acontinuallfick-  ofthcpcfti- 
nefle  full  of  Infe6iion,and  mortality3you  (hall  caufe  the  lcntFever’ 
party  firft  to  bee  let  blood,  ifhisftrengthwillbeare  it: 
then  you  ft mil  give  him  coole  Iulyps  made  of  Endife  or 
Succory  water,  the  flrrope  of  Violets,  conferve  of  Bar- 
bt  tries;  and  the  juyce of  Lemons,  well  mixedandfym- 
boliz’d  together.  1 

Alfo  you  (hall  give  him  to  drinke  Almond-milke  made 
with  the  deco&ion  ofcooie  hearbes  9  as  Violet-leaves 
Strawberry  leaves,  French  maIIowes5Pmifline5  and  fuch 
like^andif  the  parties  mouth  fliallithrough  the  heate  of 
hisftomacke,  or  liver  inflame  or  grow /ore,  you  fliall 
walh  it  withxhe  firrope  of  Mulberries*  and  chat  will  not 
©Bely  healeit,  but  alfo  ftrengrhen  his  ftomacke.  (If  as 
it  is  moft  common  in  this  ficknefle)  the  party  (hall  grow 
coftive,  you  (hall  give  him  a  fuppbftcary  made  of  Ho¬ 
ney  boy  Id  to  the  height  of  hardneffe ,  which  you  fhal  I 
know  by  cooling  a  drop  thereof,  and  fo  if  you  finde  it 
hard,  you  fhall  then  know  that  the  Hony  is  boyled  fuffi- 
demlyj  ghen  put  Sait  to  it ,  and  fo  put  it  in  watered 
workeiunto  aroule  in  the  manner  of  afuppofitary  8c 
admiriifter  irand  it  moft  aflbrediy  bringeth  no  hnrt5but 
eafe  to  the  party.of  what  age  or  ftrength  foever  hee  be  ; 
during  his  ficknefle5you  fhal  keepe  him  from  all  manner 
ocftrong  drinkes,  or  hot  fpices ,  and  then  there  is  no 
doubt  or  his  recovery. 

To  preferve  your  body  from  the  infe&ion  of  the  A  p-r^aiIu 
plague,you  fhal!  take  a  quart  of  old  ale,  and  after  it  hath 
nfen  upon  the  fire  &  hach  beene  feumnfed.you  (ball  nut 
tneremto  of  Arijiolochja  longa ,  of  Angelica  & oteellaxdhe 
ofeachhalfe  an  handfull,  and  boyle  them  well  therein, 
then  (train  the  drink  through  a  cleane  death,  &  dilfolve 
therein  a  dramrne  of  the  beft  Mthriiate ,  as  much  ivory  '  ’ 
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finely  powdred  and  (eaift,and  fixe  (poonefuls  of  Dragon 
water-hen  put  it  up  in  a  clofe  glafle^and  every  morning 
fading  take  five  fpoonefhls  thereof,  and  after  bite  and 
chaw  in  your  mouth  the  dryed  root  of  Angelica,  or  (inell 
on  a  nofe-gay  made  of  the  rafleld  end  of  a  (hip-rope, and 
they  will  furely  preferve  you  from  infection. 

Forinfcdion  of  guc  if  yOU  be  infefted  with  the  plague,  and  feele  the 

plague.  allured  fignes  thereof,as  paine  in  the  head, drought, bur¬ 

ning,  weakenefle  of  ftomacke  and  fuch  like :  Then  you 
(hall  take  a  dram  of  the  bed  MithriJate ,  and  diflofve  it  in 
three  or  foure  (poonefuls  of  Dragon -  water ,  and  immedi¬ 
ately  drinke  it  off,  and  then  with  hot  cloathes  or  brickes 
made  extreame  hot,  and  layd  to  the  (bales  of your  feet, 
after  you  have  beene  wrapt  in  woollen  cloathes, compel 
yosr  (elfe  to  fweat,  which  if  you  doe,  keepe  your  felfe 
moderately  therein  till  the  fore  begin  to  rile  5  then  to 
the  (ame  apply  a  live  Pigeon  cut  in  two  parts ,  or  elfo  a 
play  fter  made  of  the  y  olke  of  an  Egge,  Honey,  Hearb  of 
grace  chopt  exceeding  (mall,  and  Wheat-flower  which 
in  very  fhort  fpace  will  not  onely  ripen,  butalfo  breake 
the  (ame  without  any  other  mcifion  $  then  after  it  hath 
runne  a  day  or  two .  you  (hall  apply  a  play  fter  of  Mtlilot 
unto  it  antill  it  be  whole. 

For  the  pefti-  T ake  Fetherfew,  Malefcelon ,  Scabious  ^  and  Mugwort ,  of 

1  cnee.  '  each  a  hke,brui(e  them  and  mixe  them  with  old  Ale, and 

let  the  ficke  drinke  thereof  fixe  (poonefuls ,  and  it  will 
expell  the  corruption. 

Taker  arrow,  tdnfie,  F ether  few,  of  each  a  handful  1, and 
bruife  them  well  together ,  then  let  the  the  ficke  party 
make  water  into  the  Hearbs,then  ftraine  them, and  give 
it  the  ficke  to  drinke. 

Take  of  S  age.  Rue,  Brier-leaver  ,  or  Elder^leaves,  of  each 
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againft  the  pc-  an  handfull,  ftampe  them  and  ftraine  them  with  a  quart 
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of  white  wine,and  put  thereto  a  little  Ginger,  and  a  goad 
Ipoonefull  of  the  beft  Treacle,  and  drinke  thereof  mor¬ 
ning  and  evening. 

Take  S  milage 3  Mallowes ,  Wor memoir nd  Rue,  ftampe  How-to  drtvv  a 
them  well  together  ,  and  fry  them  in  o  je  Olive,  till  they  [0aasnJye pi^c' 
be  thicke^  playfterwiie  apply  it  to  the  place  where  you  you  will., 
would  have  it  rife, and  let  it  lie  until!  it  breake :  then  to 
heale  it  up,  take  the  juyee  of  S milage,  IVheatflomr ,  and 
Milks,  and  boile  them  to  a  pultis,  and  apply  it  morning 
and  evening  till  it  be  whole. 

Take  of  Barrage,  Langdebeefe ,  and  Callamint ,  of  each  a  a  CordSaiifor 
good  handfull,ot-  Harts  tongue, Red-mint,  Violets  yznd  Ma 
rigolds ,  of  each  a  handfu’l ,  boyle  them  in  whice  Wine,  •£? 
or  faire  running  water,  then  adde  a  penny-worth  of  the 
belt  Saffron ,  and  as  much  Sugar ,  and  boyle  them  over 
againe  well, then  ftraine  it  into  an  earthen  pot,and  drink 
thereof  morning  and  evening/o  the  quantity  of  leaven 
fpoonefuls. 

Take  Linfeed^nd  Leitice^nd  bruife  it  well, then  apply  Agiinft  toovi- 
ic  ro  the  ftomacke^and  remove  it  once  in  foure  houres.  olcnt  fweatin& 

For  the  Headach ,  you  (hall  take  of  Rojerrater ,  of  the  Forthehead- 
juyee  of  Camomile ,of  womans  milke,  of  ftrong  Wine  vi -  ac^r<j 
ttegar,oi  each  two  fpoonefuls,  mixe  them  together  well 
upon  a  chaffing- difh  of  coales :  then  take  of  a  peece  of  a 
dry  Rofe-cake  and  fteepe  it  therein ,  and  as  foone  as  it 
hath  drunke  up  the  liquor  and  is  throughly  hot ,  take 
a  couple  of  found  Nutmegs  grated  to  powder,  and  ftrew 
them  upon  the  Rofe-cake  ^  then  breaking  it  into  two 
partSjbind  it  upon  the  temples  of  the  head ,  fo  let  the 
parti e  liedowne  to  reft ,  and  the  paine  will  in  afhort 
(pace  be  taken  from  him. 

F  or  Frenzie  or  inflammation  of  the  calles  of  the  braine,  _ 
you  (ball  caufe  the  juyee  of  Bettes  to  be  with  a  Serrindge  01  cn*y 
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fquirted  up  into  the  patients  nofthrils,  which  will  parse 
and  deanfe  his  head  exceedingly,  and  then  give  him  to 
drinke  Poller-ale,  in  which  Violet  leaves  and  Lettiee  bath 
beene  boyled,  and  it  will  lodainely  bring  him  to  a  very 
temperate  mildnefle,  and  make  the  paflion  of  Frenzie 
forfake  him. 

For  the  Lethargieo r  extreamedrowfineffe,  you  (hall 
by  all  violent  meanes  either  by  noy  fe  or  other  difturban- 
ces/orce  perforce  keepe  the  party  from  deeping  -  and 
whenfoeverhe  caliech  for  drinke  ,  you  fhall  give  him 
White-mne  &  ifop-mter,  of  each  a  little  quantity mixt  to¬ 
gether,  8c  not  fuffer  him  to  fleepe  above  foure  houres  in 
foure  8c  t wenty^ill  he  come  to  his  former  wakefulnefle 
which  as  fooneashee  hath  recovered  ,  you  fhall  then 
forthwith  purge  his  head  with  the  juyee  of  Beets  fouir- 
ted  up  into  his  nofthrils  as  is  before  (he  wed.’  • 

But  if  any  of  the  family  bee  troubled  with  too  much 
watchfulneffe ,  fo  that  they  cannot  by  any  meanes  take 
reft,  then  to  provoke  the  party  to  fleepe,  you  fhall  take 
o {Saffron  a  dramme  dryed,  and  beaten  topowder,and 
as  much  Lettiee- feed  alfo  dryed ,  and  beaten  to  powder, 
and  twice  as  mtch  white  Poppj  feed  beaten  alfo  to  pow- 
der.Sc  mixe  thefe  with  womam^milke  till  it  be  a  thicke 
falve,  and  then  binde  it  to  the  fotnplesof  the  head,  and 
ic  will  foone  caufe  the  party  to  fleepe  $  and  let  it  lye  on 
nor  above  foure  houres. 


2n triS?  ;For  *he  Swimming  or  dicing  in  the  head  ,  you  fhall 

fciad!  take  oYJgnus  cajh*t ,  of  Breomewort^  and  of  Camomile  dry¬ 

ed,  of  each  two  drammes  mixr  with  the  juyee  of  ivk , 
Oyle  of  Rofes,and  White-wine,  of  each  like  quantity5, 
rill  it  couk  to  a  thicke  falve  ,  and  then  binde  icto  the 
remplesof  the  head,and  it  will  in  fhorc  fo  ace  rake  away 
thegriefe.  r  J 
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For  the  Apoplexy  or  Palfieyhe  ftrongfentor  fmellofa  the 
Foxe  is  exceeding  fbveraigne,or  to  drinke  every  mor¬ 
ning  halfe  a  pint  of  thedeco&ionofz^m^,  and  to 
rub  the  head  ever>  morning  and  evening  exceeding 
hard  with  very  cleane  courfe  cloarh,  whereby  the  hu¬ 
mours  may  be  diflolved  and  difperft  into  the  outward 
parts  ofthe  body:  by  all  mean es for  this  infirmity  keepe 
your  feet  (life  from  cold  or  wec,8c  alfo  the  nape  of  your 
necke,  for  from  thofe  parts  it  firft  getteth  the  ftrength 
ofevi  land  unavoydable  paines. 

For  a  cough  or  cold  but  lately  taken,  you  (half  take  a  For  a  nevv 
fpoonfull  of  Sugar  finely  beaten  and  fearft,and  drop  in-  cough, 
to  it  ofthe  beft  Afvavita ,  untill  all  the  Sugar  be  wette 
through,  and  can  rece  ve  no  more  moylture :  Then  be¬ 
ing  ready  to  lie  downe  to  reft,  take  and  fwallow  the 
fpoonefull  of  Sugar  downe  •  and  fo  cover  you  warme  in 
your  bed,  and  ic^ will  foone  breake  and  diffolve  the  cold. 

But  if  the  cough  be  more  old  and  inveterate,  and  more 
inwardly  fixt  to  the  lungs, take  of  the  powder  of  Beitony,  ForanoW 
of  the  powder  of  Carratvay-feeds^  ofthe  powder  of  Cher-  cough, 
zv/dryed ,  of  the  powder  of  Hounds  tongue,  and  of  Pep - 
per> finely  beaten,  of  each  two  drammes ,  and  mingling 
them  well  with  clarified  hony  make  an  eleduary  therof 
&  drinke  it  morning  6c  evening  for  nine  daies  together: 
then  take  of  Sugar-candy  courfly  beaten,  an  ounce  of  Li - 
coras  finely  pared  and  trimmed,  and  cut  into  very  little 
fmall  dices  3  as  much  of  Ann) -feeds  and  Coriander- feeds 
halfe  an  ounce  :  mixeail  thefe  together, and  keepe  them 
in  a  paper  in  your  pocket, &  ever  in  the  day  time  when 
the  cough  offendeth  you,  take  as  much  of  this  dredge,  as 
you  can  hold  bet  weene  your  thumbe  and  fingers  8c  eace 
it, and  it  will  give  eafe  to  your  griefe:  And  in  the  night 
when  the  cough  taketh  you,  take  ofthe  o^Licoras 
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as  two  good  Barly  comes,  and  let  ic  melt  in  your  mouth 
and  it  will  give  you  eafe. 

Although  the  falling  ficknefle  be  feldome  or  never  ro 
be  cured,  yet  if  the  party  which  is  troubled  with  the 
fame,  will  but  morning  and  evening,  during  the  wane 
of  the  Moone,  or  when  (he  is  in  the  figne  Virgo, e  ate  the 
berries  of  the  hearbe  or  bear  e  the  hearbs  about 

him  next  to  his  bare  5kin,Tt  is  likely  he  fhall  finde  much 
eafe  and  fall  very  (eldom,though  t  his  medicine  be  fome- 
what  doubtful!.- 

For  the  falling  eviil  take,  if  it  be  a  man.a  female  mole, 
if  a  woman  a  male  mole,  and  cake ‘them  in  March,  or  elle 
Aprill ,  when  theygoeto  the  Bucke  :  Then  dry  ic  in  an 
oven,and  make  powder  of  ic  whole  as  you  takeir  out  of 
the  earth :  then  give  the  (Icke  pc  rfonof  the  powder  to 
drinke  evening&:  morning  for  $  or  iodaits  together. 

To  rake  away  deafene(Ie,take  a  gray  Eek  with  a  whire 
belly  and  pot  her  into  a  fweet  earthen  pot  quicker  Hop 
the  pot  very  clofe  with  an  earthen  cover,  or  f  )me  fuch 
hard  fubftance :  then  dig  a  deepe  hole  in  a  horfe  dung- 
hill,and  (et  it  therein,and  cover  ic  with  the  dung,  and  fo 
let  it  reroaineafortnight.and  then  take  it  out  and  cleare 
out  the  oile  which  will  come  of  it ,  and  drop  it  into  the 
imperfeft  eare^  or  both,  if  both  be  imperfeft. 

To  ftay  the  flux  of  the  Rhurne ,  take  Sage  and  dry  it 
before  the  fire ,  and  rub  ic  to  powder  5  Then  rake  bay 
Saltand  dry  it  and  beateitto  powder,  and  take  a  Nut¬ 
ria  gand  grate  ic,  and  mixechem  all  together,  and  put 
them  in  a  long  linnen  bag, then  heat  ic  upon  a  tile  (lone, 
and  lay  it  on  the  nape  of  the  necke. 

F nr  a  (linking  breath,  rake  Oake  buds  when  r hey  are 
new  budded  out,  and diftill them ,  then  !ec  the  party 
grieved  nine  mornings, and  nineevenings,drinkeofir, 

then 
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then  forbeare  a  while, and  after  rake  it  sgaine. 

To  make  avomic  fora  (Irons  (finking  breach,  you  .  .  , 

muft  take  of  AnUmomum  the  weighc  or  three  Barley  in  breath, 
comes,  and  beate  it  very  (bull ,  and  mixe  it  with  con- 
fi  rve  of  Rofes,  and  give  the  Patient  to  eate  in  the  mor¬ 
ning,  then  let  him  take  nine  daies  together  the  juyee  of 
Minis  and  Sage,  then  give  him  a  gentle  purgation ,  and 
let  him  ufe  the  juyee  of  Minis  and  Sage  longer.  This  me¬ 
dicine  muft  be  given  in  the  fpring  of  the  yeere,but  if  the 
infirmity  come  for  want  of  digeftion  in  the  ftomacke 
then  take  Mints,  Marjoram,  and  Worm  e-wood ,  and  chop 
them  fmali  and  boile  them  in  Malmfte  till  it  be  rhicke, 
and  make  a  plaifterofit,  and  lay  it  to  the  ftomacke. 

For  the  death  ach,  take  a  handful l  of  Dafte  roots,  and  ForthcTcoth- 
wafhthem  very  cleane^anddrie  them  with  a cIoarh,and  ach' 
then  ftampe  them  :  and  when  you  have  ftamped  them 
a  good  whiie,take  the  quantity  of  halfe  a  nudhell  full  of 
Bay-(alt,and  ftrew  itamongft  the  roote?,and  ihen  when 
they  are  very  wellbeaten^ftraioe  them  through  a  clean e 
cloath :  then  grate  feme  Calmus  Aromiicut, and  mixe  it 
good  and  ftiffe  with  the  juyee  of  the  roots ,  and  when 
you  have  done  fo5put  it  into  aquiland  fnuffe  it  up  into 
your  nofe,  and  you  (hail  finde  eafe. 

Another  for  the  Tooth  ach,  take  fmali  Sage,  Rue,  Smal • 
lage,  F ether  few,  Wormewood,  and  Mints ,  of  each  of  them  Anoilier* 
halfe  a  handfulRthen  (lamp  them  well  all  together,put- 
ting  thereto  foure  drams  of  vinegar,  and  one  dram  of 
Bajhfalt ,  with  a  penny-worth  of  good  Aquavit#:  ftirre 
them  well  together ,  then  pat  it  betweene  two  linnen 
clouts  of  the  bignefte  of  your  cheeke,temples,and  jawe, 
and  quilt  it  in  manner  of  a  courfe  imbroydery  •*  then  fee 
it  upon  a  ehaffing-difti  of  coales  5  and  as  hot  as  you  may 
abide  it,  lay  it  over  that  fide  where  the  paine  is?  and  lay 
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you  downe  upon  that  fide,  and  as  it  cooles  warme  it  a- 
gaine,or  elfe  have  another  ready  warme  to  lay  on. 

To  make  a  drinke  to  deftroy  any  pearle  or  filme  in  the 
eye :  take  a  good  handfull  of  Marigold  plants^  8?  a  hand- 
full  of  Fennell ,  as  much  of  May-weed  beate  them  toge¬ 
ther,  then  ftraitiethem  with  a  pint  of  beere,then  put  it 
into  a  pot  &  ftop  it  clofe  that  the  ftrength  may  not  goe 
out, then  let  the  offended  party  drinke  thereof  when  he 
is  in  bed,  and  lie  of  that  fide  on  which  the  pearle  is  and 
likewife  drinke  of  it  in  the  morning  next  his  heart  when 
he  isrifen. 

For  payne  in  the  eyes,  take  Milke  when  it  comes  new 
from  the  Cow,  and  having  fyled  it  into  a  cleane  veflell, 
cover  it  with  Pewter-difh ,  and  the  next  morning  take 
off  the  difh  and  you  fhall  fee  a  dew  upon  the  fame  and 
with  that  dew  wafh  the  pained  eyes  8c  it  wil  l  eafe  them. 

For  dirnme  eves:  take  Wormwood^ beaten  with  the  gall 
of  a  Bull,and  then  ftraine  it,and  annoynt  the  eyes  there¬ 
with, and  it  willcleare  them  exceedingly, 

For  fore  eyes, or  blood  fhotten  eyes:take  the  white  of 
an  Egge beaten  to  oyle,as  much  Rofewater,and  as  much  of 
the  juyee  of  Houje-leekg,  mixe  them  well  together,  then 
dip  flat  pleageants  therein,  and  lay  them  upon  the  fore 
eyes,  andasthsy  dry  fo  renew  them  againe,  and  wet 
them,and  thus  doe  till  the  eyes  be  well. 

For  watery  eyes, take  the  juyee  of  Affodill>M\rrhe ,and 
Saffron, of  each  a  lirtle,  and  mixe  it  with  twice  fo  much 
white  then  boyle  it  over  the  fire,  then  ftraine  it  8c 
wafh  the  eyes  therewith,  and  it  is  a  prefent  helpe. 

For  a  Canker  or  any  fore  mouth :  take  Chcrvik  and 
beate  it  to  a  falve  with  old  Ale  and  Allnme-vaaUr^ and  an¬ 
noynt  the  fore  therewith,and  it  will  cure  it. 

For  any  fwdlingiu  the  mouchitake  the  juyee  of  Worm¬ 
wood, 
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wood)  Cammomitt)  and  shirwiit,  and  m-ixe  them  with  ho- 
ny,  and  bath  the  fwelling  therewith,  and  it  will  cure  it. 

For  the  Qtanfie^ or  gui/savcy, give  the  party  to  drinke 
theherbe  Moufeare  fteepc  in  Ale  or  Beere,  and  looke  f°rthc  (^fn' 
where  you  fee  a  Swine  rub  himfelfe,  and  there  upon  the 
fame  place  rub  a  Height  (tone,  and  then  with  it  Height 
all  the  fwelling,  and  it  will  cure  it.  ' 

If  you  would  not  be  drunke,take  the  powder  of  Beto-  A§ainR  drua’ 
ny and  CoIeworU  mixt  together  $  and  eate  it  every  mor. kenncae’ 
ningfafting,  as  much  as  will  lie  upon  a  fixpence,  and  it 
will  preferve  a  man  from  drunkennefle. 

To  quicken  a  mans  wits,  fpirit  and  memory  5  let  him  Xoq!!lrken 
t&zLapgdebeefe,  which  is  gathered  in  lnm  or  Inly,  and  the  wit. 
beatingic  inacleanemorter  -  Let  him  drinke  thejuyee 
thereof  with  warme  water,  and  hee  (hall  finde  the 
benefit. 

If  a  man  be  troubled  with  the  Kings- evilly  let  him  For  the  Kings 
take  the  red  Dockg,  and  feeth  it  in  Wine  till  it  be  very  Evi11, 
tender,  then  ftraine  it,  and  fo  drinke  a  good  draught 
thereof,  and  hee  (hall  finde  great  eafe  from  the  fame : 
efpccialiy  if  hee  doe  continue  the  ufe  thereof.  Additions  to 

Take  Frankinjence9  Doves-dung ,  and  IVhe^t-flovser^  of  the  particular 
each  an  ounce,  and  mixe  them  well  with  the  white  of  ^fl^fe"haend 
an  egge,  then  plaiftewife  rapply  it  where  the  paine  is.  head  and  the 
The  oyle  cf  Lillies  if  the  head  be  annointed  there-  Parts  thci«of> 
wi  th,  is  good  for  an  v  paine  therein.  and  che  lunss‘ 

1  ake  Rer vD  and  fteepe  it  in  Vinegar  a  day  and  a  night.  Another, 
the  Rm>  being  well  bruifed,  then  with  the  lame  annoync 
the  head  t  wice  or  thrice  a  day. 

Take  the  white  of  an  egge  and  beat  it  to  oyle,  then 
put  to  it  Rofiwater)  and  the  powder  of  Alablafter ,  then 
take  flaxe  and  dippe  it  therein, and  lay  it  to  the  temples,  bLcdi^at  the 
and  renew  it  two  or  three  times  a  day.  Nofc. 
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To  draw  out  Take  Agryntonie  and  biuife  it,  and  platter- wile  apply  ic 
hones  broken  to  the  wound,  and  let  the  party  drinke  the  juyee  of  Beta* 
m  the  head.  ^jand  it  will  expell  the  bones,  and  heale  the  wound. 

For  the  falling  ake  the  leaves  of  Agrymonk) and  boile  them  in  hony, 
^hehhcTd°uId  0t  rill  it  oe  thicke  like  a  plaifter,  and  then  apply  it  to  the 
wound  ofthe  head  warme. 

Take  a  table-napkin  or  any  linnen  cloth,  and  wet  it 
in  old  water,  and  when  you  goe  to  bed  apply  it  to  the 
(welling,  and  lie  upright  5  thus  doe  three  or  foure 
times  in  a  night  till  the  (welling  wafte. 

Take  two  or  three  Dockp rootes,  and  as  many  Datfle 
rootes,  aud  boyle  them  in  water  till  they  be  (oft,  then 
take  them  out  of  the  watery  and  boyle  them  well  over 
againein  oik  olive,  then  ftraine  them  thorow  acleane 
cloth,  andannoynt  the  pained  tooth  therewith,  and 
keeps  your  mouth  clofe,  and  it  will  not  onely  take  away 
the  paine^  but  al(o  eafe  any  megrem  or  griefein  the 
head. 

To  make  teeth  Take  a  fawcer  of  Qrong  vinegar,and  r  wo  fpoonfulls  of 
white.  the  powder  Reel  allow, of  fpoonfull  of  white  (alt, and  a 

(poonfull  ofhony,  feeth  all  thefe  till  it  be  as  thinne  as 
water,  then  put  it  into  a  clofe  viol  and  keepe  ir,  and 
when  occasion  ferves,  wafhe  your  teeth  therewith, with 
a  rough  cloth,  and  rub  them  (oundly  ,but  not  to  bleed. 
To  draw  teeth  Take  lome  ofthe  greene  of  the  Elder  tree,  or  the 

*4chouc,yron.  appjes  Gf  oke  trees,  and  with  either  of  thefe  rub  the 
teeth  and  guenmes  and  ic  will  loofen  them  foas  you 
may  take  them  out. 

Take  Sage  and  Salt,  of  each  alike,  and  ftampe 
them  well  together,  then  bake  it  till  it  be  hard,  and 
make  a  fine  powder  thereof,  then  therewith  rub  the 
teeth  evening  and  morning,  and  it  will  take  away  all 
yellownelfe. 

Firft 


For  teeth  that 
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Firft  let  them  blood,  then  take  Harb  home  or  Ivorie  For  teeth  that 
and  red  PmperneU ,  and  brnife  them  well  together,  then  aie  io° c 
put  it  into  a  Iinnen  cloth  and  lay  it  to  the  teeth,  and  it 
will  fallen  them. 

Take  the  juyee  of  Lovage  and  drop  it  intotheeare,  Foranynnom 
and  it  will  cure  any  venome,  and  kill  any  worme,eare-  in  tfae  earC, 
wigge,  or  other  vermine. 

Take  two  ounces  of  Command  beat  it  in  a  morter  to  for  a  ftri^uig 
fine  powder,  then  boyle  it  in  Wine  from  a  pottell  to  a  ^ommeth  from 
quart,  then  drinke  thereof  morning  and  evening  as  hot  theaomackc 
as  you  can  fuffer,  or  otherwtfe  take  an  ounce  of  wild 
time,  and  being  cleane  wafhed,  cut  it  fmall  and  then 
powder  it,  then  put  to  it  halfe  an  ounce  of  Pepper  in  fine 
powder,  and  as  much  Confine ,  mixe  them  all  well  toge¬ 
ther, and  boile  them  in  a  pottell  of  white  Wine,ti  II  halfe 
be  confirmed  and  after  meat  (but  not  before)  ufe  to 
drinke  therof  hot,  allb  once  in  the  afternoone  and  at 
your  going  to  bed,  and  it  will  purge  the  breath. 

Take  red  Nettles  and  burne  them  to  powder,  then  Funking 
adde  as  much  of  the  powder  of  Peppery  and  mixe  them  noftrills’ 
well  together,  and  fhuffe  thereof  up  into  the  nofe,  and 
thus  doe  divers  times  a  day. 

Take  old  Ale,  and  having  boy  Id  it  on  the  fire,  and  Foracankerin 
deanfed  it,  adde  thereto  a  pretty  quantity  of  lyfe  hony  thc  n°rc* 
and  as  much  Allom,  and  then  with  a  ferrindge  or  fiich 
like  wafh  the  fores  therewith  very  warme. 

Take  a  gallon  of  running  water,  and  boile  it  to  a  pot'  A 
tdl,  then  put  to  itahandfullofred  Sage,  ahandfullof  ^LycT 
Celandines*  ahandfull  of  Hony-fuckles,a  handfull  of  kcr* 

W oodbine- leaves  and  flowers,  then  take  a  peni worth 
of  graines  made  into  fine  powder,and  boile  all  very  wel 
together,  then  put  to  it  a  quart  of  the  beft  life  hony  of  a 
yeareold,  and  a  pound  ofHoch  Allom,  let  all  boyle 
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together  till  it  come  to  a  potceii,  then  ftraine  it  and  put 
it  into  a  clofe  veflell,  and  therewith  drefTe  and  annoynt 
the  (ores  as  occafion  ferves,  it  will  eafe  any  canker  of 
ulcer,  and  cleanfe  any  wound  $  It  is  beft  to  be  made 
at  Midfommcr. 

fodcfcrcthe  Take  the  flowers  and  rootes  of  Primrofe  cleane 
cyes>  wafht  in  running  water,  then  boy  le  them  in  faire  run¬ 
ning  water  the  (pace  of  an  houre,  then  put  thereto  a 
pretty  quantity  of  white  Copperas,  and  then  ftraine  all 
through  a  linnen  cloth, and  loletit  ftanda  while,  and 
there  will  an  Oyle  appeare  upon  the  wa^r,  with  that 
oyle  annoynt  the  lids  and  the  browes  of  your  eyes,  and 
the  temples  of  your  hea  l,  and  with  the  water  wath 
your  eyes,  and  it  is  mod  foveraigne. 

Another  for  Take  fifeeene  feeds  of  Gyneper>  and  as  many  Gromdl 
the  fight.  feed^s,  five  branches  of  Fettell,  beats  them  all  together, 
then  boyle  them  in  a  pint  of  old  Ale  till  three  parts  be 
wafted:,  then  ftraine  it  into  ag!afle,  and d^op thereof 
three  drops  into  each  eve  at  nighr,  and  wafh  your  eyes 
every  morning  for  rhe  fpace  of  fifreene  daies  with  your 
owne  water,  and  it  will  cleare  any  decayed  fight  what- 
foever. 

For  fore  eyes.  T ake  red  Snaykt^  and  feeth  them  in  fa:re  water,  and 

then  gather  the  oyle  that  arifech  thereof,  and  therewith 
annoynt  your  eyes  morning  and  evening. 

Take  a  gallon  or  two  of  rhe  dregges  offtrong  Ale, 
Foe  fid*  eye*.  an(j  pUt  thereto  a  handfullortwoof  C0w»e,andasmuch 
Jolt ,  and  then  diftill  it  in  a  Limbec %,  and  the  water  is 
moft  pretious  to  walh  eyes  with. 

For  biccred  Take  CeUa&dine,  Rue^  Chervite^  Viatitaine,  and  4»yfe> 
®ycs*  of  each  alike,  and  as  much  tmll9  as  of  all  the  ref>9 
ftamp  them  all  well  together*  then  let  it  ftand  two  daies 
and  two  nights,  then  ftraine  it  very  well  and  annoynt 

your 
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your  eyes  morning  and  evening  therewith. 

Take  an  Egge> and  roft  ir  extreme  hard,  then  take  the 
white  being  very  hot,  and  lap  in  rt  as  much  white  coppe -  Jhe  eye./11 
rat  as  a  peafe,  and  then  violently  ftraine  it  through  a  fine 
cloth,  then  put  a  good  drop  thereof  into  the  eye,  and 
it  is  moft  foveraigne. 

Take  two  drams  of  prepared  T ittia,  of  San  dr  agon  one  a  pouter  for 
dranijof  Sugar  a  dram,  bray  them  all  very  well  together 
till  they  be  exceeding  fmall  then  takeof  the  powder  and 
blow  a  little  thereof  into  the  eye,  and  it  is  foveraigne* 

Take  of  Red  rofe  leaver  of  S milage,  of  Mayden-hdre,  a  precious 
Eufaace.  endive  fuccory  red fenndhhHl'-wort^nd  Sellondim,  ^acr*rfor  K 
of  eachhalfe  a  quarter  of  a  pound,  Wafii  them  cleane, 
and  lay  them  in  fteepe  in  white-wine  a  whole  day,  then 
ftill  themin  an  ordinary  Still,  and  the  firft  water  will  be 
like  goldjthe  fecondlike  filver,and  the  third  likebalme, 
any  of  thefe  is  moft  precious  for  fore  eyes,  and  hath  re¬ 
covered  fight  loft  for  the  fpace  of  ten  yeares,  having 
beene  ufed  but  fourc  daies. 

Take  the  leaves  of  Willow, md  boile  them  well  in  oile  hairc 

and  therewith  annoinr  the  place  where  you  would  have' 
any  haire  to  erow,  whether  upon  head  or  beard. 

Take  Treakle  water  and  honey,  and  boile  them  toge-  Another. 
ther5and  wet  a  cloth  therin,and  lay  it  where  you  would 
have  haire  to  grow,  and  it  will  comefpeedily. 

Take  nine  or  ten  egges,and  roft  them  very  hard,  then  For  a  pimpled 
put  away  the  yolkes,and  bray  the  whites  very  fmall  with  ^  faucl£ 

three  or  foure  ounces  of  white  c&ppow>  till  it  bee  come 
to  perfect oyntmentjthen  with  ft  annoynt  the  face  mor¬ 
ning  and  evening  for  the  fpace  of  a  weekeand  more. 

Take  the  rynde  of  Ijjop,  and  boile  it  or  burne  it  and  For  therbum  e. 
let  the  fume  or  fmoke  goe  into  the  mouth,  and  it  will 
ftay  anyrhume  falling  from  the  head 

C  2  Take 
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For  hoarfneffe  Take  a  pint  of  running  water,  and  three  Ipoonefulls 

10  thc  tkoa^  of  hony  and  boile  them  together  and  skim  off  the  filth, 
then  put  thereto  an  ounce  of  fmalJ  Rarfons,  and  ftraine 
itwellthorow  a  cloth,  and  fo  drinke  it  morning  'and 
evening. 

For  a  dangc-  Take  Aquaviu  and  (alt, and  mix  it  with  ftrongold  ale 

rous  cough.  ancj  then  heat  ft  on  the  fire,  and  therewith  wafh  the 
(bales  of  the  feet  when  you  goe  to  bed . 

For  thedrk  Take  of  cleane  Wheat  and  of  cleane  Barley  of  each 

cou6h :  a  like  quantitie,  and  put  them  intoa  gallon  and  an  halfe 

of  faire  water,,  and  boyle  them  till  they  burft,  then 
ftraine  it  into  a  cleane  veflell,  and  adde  thereto  a  quar- 
terne  of  fine  Lycoras  powder,  and  two  penny-worth  of 
gmm-Arabtcksyhm  boyle  it  over  againe  and  ftraine  it* 
and  keepe  it  in  a  fweet  veflell,  and  drinke  thereof  mor¬ 
ning  and  evening. 

yonbe  tifickc*  Ti?ke  the  beft  wort  and  let  it  (land  till  it  bee  yellow, 
then  boyle  it  and  after  let  it  coole,  then  put  to  it  a  little 
qoantitie  of barms  and  jajfron,  and  fo  drinke  of  it  every 

morning  and  evening  while  it  lafteth :  otherwife  take 

fare  hound,  Violet  leave /,and  ifop,  ofeachagood  hand- 
full,feeth  them  in  water,and  put  thereto  a  little  S affro ny 
.  ,  Lycoras ,  and  Sugar  candy,  after  they  have  boiled  a  good 

?;  while,  then  ftraine  it  into  an  earthen  veflell,  and  let  the 

I  ficke  drinke  thereof  fix  Ipoonefulls  at  a  time  morning 

'i  andevening:  or  laftly,  take  the  lungs  of  a  Fox,  and  lay 

it  in  Rofe-warer,  or  boyle  it  in  Rofe-water,then  take  it- 
out  and  dry  it  in  Ibme  hot  place  without  the  Sun,  then 
beat  it  to  powder  with  Sugar-candy,  and  eatofthis  pow- 
•'  der  morning  and  evening. 

Forgricfesin  To  eafe  paine  in  the  ftomacke,  take  Endive ,  Mints, 
the  flomacfec.  0f  e2Ch  a  like  quantitie,  and  fteepe  them  in  white  Wine' 

a  day es  (pace,  then  (training  it  and  adding  thereunto  a, 

little 
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little Gnimmi and  Pepper,  give  it  to  the  ficke  perfon  to 
drinke, and  if  you  adde  thereto  a  little  of  the  powder  of 
Horfc-tnint  and  CdUtnint,  it  will  comfort  the  ftomacke 
exceedingly,  and  occafion  fwife  and  good  digeftion. 

For  (pitting  of  blond,  whether  it  proceed  of  inward  f<*  rPittiRg  af 
bruifes,  overftraining  or  fuch  like,  you  ihall  take  fome  bIoud- 
pitch,  and  a  little  spermaceti,  and  mix  it  with  old  Ale 
and  drinke  it,  andicwillftay  the  flux  of  bload  :  but  if 
by  meanes  of  thebruife  any  outward  gtiefe  reinaine, 
then  you  (hall  take  the  hearb  Brockpllhempe,  and  frying  it 
with  (heepes  tallow  lay  it  hot  to  the  grieved  place,  and 
it  will  take  away  the  anguifo , 

Toftay  the  flux  of  vomiting  take  Wome  wood,  and  For  Vo« 
fo wre  bread  tolled  of  each  a  like  quantity, and  beat  them 
well  in  a  mortar,  then  adde  to  them  as  much  of  the 
juyee  of  Mints,  and  the juyee  of  Plmaine  as  well  bring 
it  to  a  thicke  falve :  then  fry  them  ail  together  in  a  fry¬ 
ing-pan,  and  when  it  is  hot  lay  it  phi fter- wife  to  the  ■ 

mouth  of  the  ftomacke,  then  let  the  party  drinke  a  lit-  i 

tie  white  wine  and  Chervik  water  rnixe  together,  and 
then  fteepe  fower  tolled  bread  in  very  ftrong  Vinegar, 
wrapt  in  a  fine  cloth,  and  let  the  ficke  party  fmell  there¬ 
to,  and  it  will  flay  the  exceffe  of  vomiting,  and  both 
comfort  and  ftrengthen  the  ftomacke. . 

If  you  would  compell  one  to  vomit,  takehalfe  a  To  force  one 
fpoonefhll  of  stonecrop ,  and  mix  it  with  three  fpoone- 10  > 

fuls  of  white  wine, and  give  it  to  the  party  to  drink,  and 
it  will  make  him  vomit  prelently,  but  doe  this  leldome 
and  to  ftrong  bodies,  for  other  wife  it  is  dangerous. 

$  Far  the  lliaca  Pafio,  take  of  Polipody  an  ounce,  and  Fo£theiH»« 
ftamp  it,  then  boy le  it  with  prunes  8c  violets  in  fenndl-  pa  l0% 
water  or  Anni  fced-water,  take  thereof  a  good  quan¬ 
tity,  then  ftraine  it  and  let  the  party  every  morning 

G  4  and 
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Additions. 

to  the  difeafes 
ef  the  flonaetke 
For  the  flo- 
aucke. 

For  the  llicaa 
paifto. 


For  painc  in 
tthc  ltoniacke. 


For  the  Mo* 

ther. 


©bftruQions 
oi  the  liver. 


and  evening  drinke  a  good  draught  thereof 

If  the  ftomackc  bee  troubled  with  winde  or  other 
paine,  take  Commtne  and  beat  it  to  powder,  and  mix 
with  it  red  wine,  and  drinke  it  at  night  when  yon  goe 
to  bed,  divers  nights  together. 

Take  Brohglime  roots  St  leaves,  and  wafh  them  cleane, 
and  dry  them  in  the  Sunne,  fo  dry  that  you  may  make 
powder  thereof,  then  take  of  the  powder  a  good  quan¬ 
tity,  and  the  like  of  Treaty,  and  put  them  in  a  cup  with 
a  pretty  quantity  of  ftrongold  ale,  and  ftirre  them  well 
together,  and  drinke  thereof  firft  andiaft  morning  and 
evening,  for  the  {pace  of  three  orfouredayes,  and  if 
need  doe  require,  ufe  the  fame  in  the  broths  you  doe 
eat,  for  it  is  very  foveraigne. 

Take  Harts  home  or  Ivory  beaten  to  fine  powder,  and 
as  much  Cynamon  in  powder,  mix  them  wich’Vinegar, 
and  drinke  thereof  to  the  quantity  of  (even  or  eight 
fpooncfuls. 

Take  the  water  of  Moufeare ,  andd*inke  thereof  the 
quantity  of  an  ounce  and  a  halfe,or  two  ounces,  twice 
or  thrice  a  day.*  or  otherwife  cake  a  little  Nutmeg,  a  little 
Cinamon ,  a  little  Cloves ,  a  little  Mace,  and  a  very  little  Gin - 
gerund  the  flowers  of  Lavender,  beat  all  unto  a  fine  pow¬ 
der, and  when  the  paffion  of  the  mother  commeth, take 
a  chaffingdifh  of  good  hotcoalesj  and  bend  the  Patient 
for  ward,  and  caft  of  the  powder  into  the  chaffingdifh, 
fo  as  fhe  ms.y  receive  the  fraoake  both  in  at  her  nofe  and 
mouth,  and.it  is  a  prefent  cure.  : 

Againft  obftructions  in  the  Liver, take  Anmfeeds ,  A- 
mos ,  Burnet ,  Camomile ,  and  the  greater  Centmry, ,  and 
bayle  them  in  white  wine  wiih  a  little  hony,and  drinke 
it  every  morning,  and  it  will  cure  the  obftru&ions,  and 
cleanfeNthe  Liver  from  all  inaperfe&ion. 

Againft 
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Againit  tne  heat  and  inflammation  of  the  Liver, 
take  Endive  dry ed  to  powder,  and  the  mealeof  Lupin-  £1^. 
feedr,  and  mix  it  with  honey  and  the juyce  of  IVorme- 
vpood j  make  a  cake  thereof  and  eat  ir,  and  it  will  afTwage 
the  great  heat  and  inflammation  of  the  Liver,  and  take 
away  the  pimples  and  rednefle  of  the  face  which  pro¬ 
ceeded  from  the  fame. 

To  prevent  a  Plurijie  a  good  while  before  it  come,  ForthePlurife 
there  is  no  better  way  than  to  ufe  much  the  exercife  of 
ringing, or  to  ftretch  your  armes  upward,fo  as  they  may 
beare  the  weight  of  your  body,  and  fo  to  fwing  your 
body  upanddowne  agoodfpace:  but  having  caught  a 
Plurifie  &  feeling  the  gripes,  flitches,  and  pangs  there¬ 
of,  you  (hall  prefently  caufe  the  party  to  be.  let  blond.  Sc 
then  take  the  hearb  Althea  or  Hollyhock  and  boyle  it 
with  Vinegar  and  TJnfeed  till  it  bee  thicke  plaifter-wife, 
and  then  fpread  it  upon  apeece  of  A  llom  Leather,  and 
Jay  it  to  the  fide  that  is  grieved,  and  it  will  help  it. 

To  help  a  flitch  in  the  fide  or  elfe  where,  take  Doves  Aplayfcr  for  a 
dung,red  Rofe  leaves,  and  put  them  into  a  bag,  8c  quilt  fticch* 
it :  then  thorowly  heat  it  upon  a  chaffingdifh  of  coales 
with  Vinegar  in  a  platter,  then  lay  it  unto  the  pained 
place  as  hot  as  may  be  fuffered,and  when  it  cooleth  heat 
itagaine. 

For  any  extraordinary  Beat  or  inflammation  in  the  Heat  in  the 
Liver,  take  Barberries  and  boyle  them  in  clarified  whay3  Livcr* 
anddrinkethem^andtheywillcureit.' 

If  you  wil  make  a  Cordial  fora  Confumption^  or  any  E®rlkeConj 
other  weakness  take  a  quart  ofrtmningwater,apeece  of  um?uon’ 
JSuttott and  a  peece  of  Vettle ,  and  put  them  w  th  che  wa¬ 
ter  into  a  por,  then  take  of  Sorrell ,  Violet-leaves  >  Spi- 
mgeJLndive  ^Succory ,  Sage,  HyJJop ,  ot  each  a  good  quanti¬ 
ties  then  take  Prunes  and  Raidas ^  and  put  them  all  to 

the 
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the  broth,  and  feetherhemfromaqaarttoapint,  then 

draine  the  yolke  of  an  egge  and  a  little  saffron  therein¬ 
to,  putting  in  Sugar ,  whole  Mac 3  and  a  little  white 
wine,  fo  feethe  them  a  while  together,  and  let  the  party 
drinke  it  as  warme  as  may  be. 

To  (launch  T °  ftaunch  bloud> take  the  hearb  Shepherd f-p*rf<Ls, 

Woud.  (if  it  may  be  gotten)  didilled  at  the  Apothecaries,  and 
drink  an  ounce  thereof  at  a  time  morning  and  evening, 
and  it  will  (lay  any  flux  ofbloud  natural!  or  unnaturall, 
but  if  you  cannot  ger  the  dialled  water,  thenboyle  a 
handfull  of  the  hearb  with  Cinamoni  and  alitt \c Sugar, 
in  Claret  wine,  andboyleit  from  a  quart  to  a  pint,  and 
drinke  it  as  oft  as  you  pleafe  :  alfoif  you  but  rub  the 
hearb  betwtene  your  hands,  you  dull  fee  it  willfoone 
make  the  blond  returne. 

For  the  yellow  F  or  the  Yellow  launitffe ,  take  two  penyworth  of  the 

jtundje*.  befb  Engiifh  Saffron ,  drie  it,  and  grinde  it  to  an  excee¬ 
ding  fine  powder,  then  mix  it  with  the  pap  of  a  rolled 
apple,  and  give  it  the  dife^fed  partie  to  fwallow  down, 
in  the  manner  of  a  ViU ,  and  doe  thus  divers  mornings 
together,  and  without  doubt,  it  is  the  mod  prefent 
cure  that  can  be  for  the  fame,  as  hath  beene  often  times 
proved. 

For  the  Yellow  Uundiffe  take  Vimpernell  and  Chicke- 
weed,  ftamp.thera  and  draine  them  into  poflet  Ale,  and 
let  the  partie  drinke  thereof  morning  and  evening. 

For  *  <fe?*perate  F or  the  T elfow  Uundiffe  which  is  delperate  and  almoft 
ye  „ow^aun  ife  cure .  q*ake  fheepes  dung  new  made,  and  put  it  in¬ 
to  a  cup  of  Beere  or  Ale,  and  clofe  the  cup  fad,  and  let 
it  Hand  fb  all  night,  and  in  the  morning  take  a  draught 
of  the  cleared  of  the  drinke,  and  give  it  unto  the  ficke 
partie. 

faand!«bUckc  ^or  tbe  Utmfiffk  take  the  hearb  called  TennpZ 

r,dls 
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ryaU,  and  either  boy  le  it  in  white  Wine,  or  drinke  the 
juyee  thereof  fimply  by  it  felfe  to  the  qaanticy  of  three 
or  foure  fpoonefuls  at  a  time,  and  it  will  cure  the  blacke 
Iaundife. 

Take  of  HyJfops  Par/ley,  and  Harts-  tongue  ^  of  each  a  Additions, 
like  quantitie,  and  leethe  them  in  wort  till  they  be  loft,  T? lhc  difeafcs. 
then  let  icftandtill  it  be  cold,  and  then  drinke  rhereof  Forw^fting 
firftand  Iaft,  morning  and  evening.  the  liver. 

Take  Fend-  roots ,  and  Varjly  roots ,  of  each  a  like,  wafh  A  reftorative 
themcleane,  and  pill  off  the  upper  barke,  andcaftaway  forch«iivcr. 
the  pith  within,  then  mince  them  fmall,  then  put  them 
to  three  pints  of  water,  and  fet  them  over  the  fire,  then 
takey%/  and  fhred  them  fmall ,  tycoras  and  breake  it 
(mall,  and  put  them  to  the  herbs,  and  let  all  boy  le  very 
well,  then  take  Sorrell  and  ftamp  it  and  put  it  to  the  reft, 
and  let  it  boile  till  Ibme  part  be  wafted,then  rake  a  good 
q*antitie  of  honey  and  put  to  it  and  bdi  le  a  while,  then 
take  it  from  the  fire  and  clarifie  it  thorow  a  (trainer  into 
a  glafle-veffell,and  (top  it  very  clofe,  th  en  give  the  ficke 
to  drinke  thereof  morning  and  evenings 

Take  the  ftalke  of  Saint  Mary  Gamchg ,and  burne  it,  Tohealca  ring 
or  lay  it  upon  a  hot  tile-ftone  untill  it  be  very  dry,  and  the 
then  beat  it  into  powder,  and  rub  the  fore  there  with  till  heat  from  the 
it  be  whole.  liver. 

Tak eWooll  in  the  Walkmill  that  commeth  from  the  To  (launch, 
cloth  and  fiyeth  about  like  Downe,  and  beat  it  into bIoud* 
powder,  then  take  thereof  and  mix  it  with  the  white  of 
aneggeand  wheat-flower,  and  ftamp  them  together, 
then  iay  it  on  aHnnen-eloth  or  Lint,  and  apply  it  to  the 
bleeding  place,  and  it  willftanchit.  - 

If  a  man  bleed  and  have  no  prefent  helpe  ,  if  the  For  great  dan- 
wound  be  on  the  foot,  binde  him  about  the  ankle,  if  in  scr  in  bleedi3,s 
the  legs  binde  him  about  the  knee,  if  it  be  on  the  hand, 

binde. 


28 


T be  Englifb Houfmjes  -  %  Booked 

bind  him  abouc  the  wrift  5  if  it  be  on  the  arme  bind  him 
about  the  brawne  of  the  arme,  with  a  good  lift,  and  the 
bloud  will  prefently  ftaunch. 

Foraflitch.  Take  good  ftore  of  Cynamon  grated,  and  put  it  into 
poftl  t  Ale  very  hot  and  drink  it,  and  it  is  a  prefent  cure. 
A  batb  for  the  Take  a  gallon  of  running  water,and  puc  toit  as  much 

dropfc.  faic  aS  will  make  the  water  fait  as  the  Sea  water,  then 

boyle  it  a  good  while,  and  bath  the  legs  therein  as  hocas 
may  be  fufFered. 

For  the  dropfy  For  the  Dropfie,  take  Agnus  cajim,  Fenmll  Afiiill, 
dar^e  WaLuort,  Lupins  and  IV 9rmnpood}  of  each  an  hand- 

&  ^  t^lem  a  Rahon  of  white  wine,  untill  a 

fourth  part  be  confumed:  thenftraine  it,  and  drinke  it 
morning  and  evening  halfe  a  pint  thereof,  and  it  will 
cure  the  Dropfie*  bur  you  muft  be  carefuil  that  you 
take  not  Daffodil  for  Affodti. 

Paine  in  the  For  paine  in  the  Spleene,  take  Agnus  caffus3  Agrimony 

fpjecne.  Anifeeds,  Centuary  the  great,  and  Wormwood,  of  each  a 
hand  full,  and  boile  them  in  a  gallon  of  white  wine^then 
ftraine  ir,  and  let  the  patient  drinke  divers  mornings  to¬ 
gether  halfe  a  pint  thereof  $  and  athisufuallmeales  let 
him  neither  drinke  Ale,  Beere, nor  Wine,  but  fuch  as 
hath  the  herbe  T amoriske  fteeped  in  the  fame, or  for  want 
of  the  herbe,  let  him  drinke  our  of  a  Cup  made  of  Ta- 
moriskp  wood ,  and  he  (hall  furely  finde  remedy. 

For  p«nc  m  For  any  paine  in  the  fide,  take  Mngmrt  and  red  Sage. 

c*  ?nd  them  betweene  two  tile  ftones,  and  then  put  it 
in  a  bag, and  lay  it  to  your  fide  as  hot  as  can  be  indured.  I 
Sd  Zt  ,  To,  he|Pe  him  thac  is  exceeding  fat,  purge,  and  (hort 
breath.  breatned  i  take  Honey  clarifyed,and  Bread  unleavened, 
and  mike  tofts  of  it,  and  dip  the  tofts  into  the  clarifyed 
Honey,  and  eat  this  divers  times  with  your  meat. 

Fake  a  lumpe  of  iron  or  ftecle,and  heat  it  red  hor,and 

quench 
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Wine,  then  give  the  wine  to  the  iicke  party  **£->,* 

to drinke.  ,  ,  ,  .  uhhcspi«nc. 

Take  Fmll-fiedf  and  the  roots  boyle  them  in  water,  f« ;>k  sPlccn, 
and  after  it  is  dean  fed,  puttoithony,  and  give  it  the  plngof  ,hc 
party  to  dr Snke,  then  feeth  the  herb?  in  oyle  and  wine  sPicene. 
tose  her.and  planter-wife  apply  it  to  the  fide, 

Make  a  play  fter  of  *******  My  led  in  oyle  or 
mike  an  oyntment  of  the  juyee  otWome-wood,  of  Vw.  SpUene. 
ga,  Armomckt^xe, and  Oyle,  mist  and  melted  rage- 
gether,  and  annoynt  the  fide  therewith,  either  in  the 

Sunne,  or  before  the  fire.  . 

Take  the  powder  of  Galivgal.  and  mixe  n  with  the  D.fcafcsofthe 

juyee  of  Barrage,  and  let  the  offended  party  drinke  it  H'«- 

with  fweete  wine.  For  ,he  Pini0n 

Take  Rofematy  and  Sage,  of  each  an  handful!,  and  of  the  Heart, 
feeth  them  in  white  Wine,  or  ftrong  Ale,  and  then  let  For  heanfickc- 

the  patient  drinke  it  lukewarme.  neJc* 

Take  the  juvceotfe»e//mixc  with  nony,  and  feetn  For  fatneflfc  a- 
them  together  till  it  be  hard,  and  then  eate  it  evening  bout  lhe  hcarr- 
and  morning,  and  it  will  confume  the  fatnefle. 

For  the  wind  CoUkhs,  which  is  a  difeafe  both  generall  wind 
and  cruell,there  be  a  world  of  remedies,  yet  none  more 
approved  than  this  which  I  will  repeate  :  you  fhail  take 
a  Nutmeg  found  and  large,and  divide  it  equally  into  foure 
quartets  i  the  firtt  morning  as  foone  as  you  rifl  eatea 
quarter  thereof  ^  the  fecond  morning  eate  two  quarters^ 
and  the  third  eate  three  quarters,  and  the  fourth  mor¬ 
ning  eate  a  whole  Nutmeg,  and  fo  having  made  your 
ftomacke  and  taft  familiar  therewith,  eate  every  mor¬ 
ning  whilft  the  ceHicke  offendeth  you  a  whole  Nutmeg 
dry  without  any  compofition ,  and  faff  ever  an  houre  at 
haft  after  it,  and  you  fhail  finde  amoftunfpeakeable 
profitwhich  willarife  from  the  fame. 


?o 


The  wind.Col- 
lickc. 


For  chcLaskc* 


For  the  bloody 
fluxe* 


To  fbyajaske* 


For  the  Fluxe. 


The  Envlifh  Houfe  wife s  i  Bookc. 

F or  the  wind  Collicke,take  a  good  handfull  of  cleane 
wheat  meale  as  it  commeth  from  the  Mill,  and  two  egs, 
and  a  little  wine-vinegar,  and  a  little  Aquavit £>  and 
mingle  them  together  cold,  and  make  a  Cake  of  it,  and 
bake  it  on  a  gridyron  with  a  fofc  fire,  and  turne  itoften 
and  tend  it  with  balling  of  Aquavit a  with  a  feather, 
thenlayitiomewhat  higher  then  the  paine  is,  rather 
then  lower. 

For  the  Lash$  or  extreme  fcouring  of  the  belly,  take 
the  feedes  of  the  tVood-rofe3  or  Bricr-rofey  beate  it  to 
powder,  and  mixe  a  dramme  thereof  with  an  ounce  of 
theconferveofs&e/and  eateit,  and  it  will  in  a  fhort 
fpace  binde  and  made  the  belly  hard. 

For  the  Blonds -fluxe >  take  a  quart  of  red  Wine,  and 
boyle  therein  a  handfull  of  Shepheardt  purfe,  till  the  herbe 
be  very  foft:  thenflraineic  and  adde  thereto  a  quarter 
of  an  ounce  of  Cynamon ,  and  as  much  of  dried  Tan¬ 
ners  barke  taken  from  the  ouze,  and  both  beaten  to 
fine  powder,  then  give  the  party  halfe  a  pint  thereof  to 
drinke  m  jrning  and  e  vening?it  being  made  very  warme, 
and  it  will  cure  him. 

To  flay  a  fore  Laskp,  take  Plant  aim-water  an  deyna- 
tnon  finely  beaten,  and  the  flowers  of  Pomgranatt3  and 
boyle  them  well  together,  thtn  take  Sugar,  and  the 
yolkeofanegge,  and  make  a  caudell  of  it,  and  give  it 
the  grieved  party. 

For  the  Fluxe ,  take  Stags  pizzell  dried  and  grated, 
and  give  ic  in  any  drinke,  either  in  Beere,A.le  or  Wine, 
and  ic  is  mod  foveraigne  for  any  Fluxe  whatfoever :  So 
is  the  jawe  bones  of  a  Pike,  the  teeth  and  all  dried  and 
beaten  to  powder,  and  fo-. given  the  party  difeafed  in 
any  drinke  whatfoever. 

To  cure  the  worft  bloody  Fluxe  that  may  be,  take  a 
cr  -  quart 
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^rcofredwii.ejand  a  fpoonefull  of  Committed,  boile  Forihiwor(( 
them  together  until!  halfe  be  confumed3then  rake  K&ot-  piuxc, 
aralfeaxidshepheardspitrje^nd  Pla»tab3  and  ftamp  than 

feverali  and  then  ftraine  them3and  cake  of  the  juyce  of 
each  of  them  a  good  fpoonfull,  and  put  them  to  the 
wine  and  fo  feeth  them  againe  a  lictie  .  then  drinxe  it 
luke-warme5  halfe  over  night,  and  halfe  the  next  mor¬ 
ning  :  and  if  ic  fall  out  to  be  in  Winrcr,  fo  that  you  can¬ 
not  get  theheibes,  then  rake  the  water  of  them  herbes 
diftilled,  of  each  three  fpoonfall^and  nfe  it  as  before. 

For  extreame  coftivenelTe,or  binding  in  ihebody,fo  Fcrcoftivcncs. 
as  a  man  cannot  avoid  his  excrements,  take  Annifiedes> 

Fennumt ,  Liatfeedes ,  and  the  powder  of  Voynie :  of  each 
halfe  an  ounce,  and  boile  them  in  a  quart  of  white  wine, 
and  drinke  a  good  draught  thereof,  and  it  wiilmake  a 

man  goe  to  the  ftoole  orderly  .and  at  great  eafe. 

For  worpes  in  the  belly,  either  of  child  or  man,  take  *or  Wormes- 
Aloes  Cikatrine3a$  much  as  halfe  a  hazeIlNut,and  wrap  it 
in  the  pap  of  aroafted  Apple,  and  fo  let  the  offended 
party  fwallow  it  in  the  manner  of  a  pill  fatting  in  the 
morning;,  orclfe  mix  it  with  three  or  foure  fpoonfulls  of 
Mufcadine,and  fa  let  the  party  drinke  it,  and  it  i  s  a  pre- 
fent  cure:Buc  if  the  child  be  either  fo  younger  the  man 
fo  weakc  with  ficknefle,that  you  dare  not  adminifler  a- 
ny  thing  inwardly  then  you  (hall  diflblve  your Aloes  m 
the  oyle  of  savine. making  it  falve-like  thicke,then  plai- 
fter-wife  fpread  it  upon  Sheeps  leather,  and  lay  it  upon 
the  navil  &  mouth  of  the  ftomack  of  the  grieved  party, 
andit  will  give  him  eafe  ^  fbwillalfb  unfet  Leek^schopc 
final l  and  fryde  with  fweete  butter, and  then  inalinncn 
bag  apply  it  hot  to  the  navill  of  the  grieved  party. 

Take  a  quart  of  red  wine, and  put  to  it  three  yoikesof 
egges,and  a  penyworth  oflong-pePPer  anc*  graines,and 
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To  the  difeafes 
of  the  belly  and 
guts. 

For  the  grea- 
teft  Lax. 

For  the  bloody 
Fluxe. 


Foraneafic 

Laskc- 


To  have  two 
itoolcs.a  day 
and  no  mote. 


For  hardneffe 
of  the  belly  or 
wotubc. 

Againft  Co- 
ftivenefle. 


For  the  w'nd- 
Collicke. 

For  the  flop¬ 
ping  of  the 
wembe 


boyle  it  well,  and  drinke  it  as  hoc  as  can  be  fuffered,  or 
other  wife,  take  an  ounce  of  the  inner  barke  of  an  Oake, 
and  a  peny-worth  of  long  Vepptry  and  boyle  them  in  a 
pint  and  better  of  new  Milke,and  drinke  it  hot  firft  and 
laft,  morning  and  evening. 

Take  an  egge,  and  make  a  little  hole  in  the  top,  and 
put  but  the  white,  then  fill  it  up  againe  with  Aquavit*, 
ftirring  the  egge  and  Aquavit *  till  it  be  hard, then  let  the 
party  eate  the  egge  and  it  will  cure  him :  or  otherwife 
take  a  pint  of  red  wine,  andnineyolkesofegges,  and 
twenty  pepper  comes  fmall  beaten, let  them  feeth  untill 
they  be  thicke,tben  take  it  off, and  give  the  difeafed  par¬ 
ry  to  eate  nine  fpoonfulls  morning  and  evening. 

Take  of  Rue  and  'Beets  a  like  quantity,  bruiie  them, 
and  take  the  juyee,  mixe  it  with  clarified  hony,  and 
boyle  it  in  red  wine,  and  drinke  it  warme  firft  and  laft 
morning  and  evening. 

Take  Mercury  sinkefoHe ,  and  Mallowes,  and  when 
you  make  pottage  or  broth  with  other  herbs,  let  thefe 
herbs  before  named,  have  moft  ftrength  in  the  pot¬ 
tage,  and  eating  thereon  it  will  give  you  twoftooles 
and  no  more. 

Take  two  fpoonefulls  of  rhe  juyee  of  Ivie  Leaves, 
and  drinke  it  three  times  a  day,  and  it  willdHTolve  the 
hardnefle. 

Take  the  barke  of  rhe  rootes  of  the  Elder  tree,  and 
ftarape  it,  and  mixe  it  with  old  Ale,  and  drinke  thereof 
a  good  hearty  draught. 

Take  the  crummes  of  white  bread,  and  fteepe  it  ia 
Milke,  with  Allow ,  and  adde  Sugar  unto  it  and  eate  it, 
and  it  will  open  the  belly. 

Take  the  kernellsof  three  Peach-ftone3,  and  bruife 
them,  feven  comes  of  cafe  pepper,  and  of  diced  gin- 

§cr 


2  Booke. 


Houfhold  Phyficke. 


*3 


gcr  a  greater  quantity  than  of  the  pepper^  pound  all  to¬ 
gether  grofiy  and  put  it  into  a  fpoonfnll  of  Sackfwhich 
isbeft)  orelie  whitewine,  erftrong  ale,  and  drinke  «■ 

itofFinagreatfpoone,  then  fafttwo  houses  after  2nd 
walke  up  and  downe  if  you  can,  if  otherwife^eep  vour 
felfewarme,  and  beware  of  melancholy.  It  may  bee  an 
enemy  at  all  times. 

Take  of  Daifies 3  comfrty ,  Polypody^  of  the  oake  and  A-  For  the  Rup- 
vens  of  each  halfe  a  handful],  two  roots  of  ofmtmd^dik turc* 
them  in  ftrong  Ale  and  hony,  and  drinke  thereof  mor¬ 
ning,  noone,  and  night.and  it  will  heale  any  reafonable 
rupture.  Or  otherwife  rakeof  Stallage,  Comfrey ,  fet- 
well,  polypody  that  growesori  the  ground  likefeawe,  dai- 
ftes, and moref }of  each  a  like,  ftamnetbem  very  fmal\and 
bovle  them  well  in  Barm ,  until]  it  be  thlcke  like  a pu Ins 
and  lo  keepj  it  in  a  clofe  veflell,  and  when  you  have  cc- 
calion  to  ufe*it,  make  it  as  hot  as  the  party  can  fofFer  it38c 
lay  it  to  the  place  grieved,  then  witha  trdFe,  truflehim 
up  cjofe5and  let  him  be  carefall  for  ft  rai  ning  of  himfelfe, 
and  in  a  fewdaies  it  will  knit,  during  which  cure  give 
him  to  drinke  a  draught  of  red  wine,  and  put  therein  a 
good  quantity  of  the  flower  of  fetches  finely  booked 
ftirring  it  well  together,  and  then  faft:  anhoure  after. 

For  the  violent  paine of  the  ftone,  make  a  pofiet  of 
milke  and  facke>  then  take  off  the  curd,  and  put  a  hand- For  th€flow’ 
ftfllof  Camomilt flowers  intothedrinke,  thenputicinto 
a  pewter  pot  and  let  itftand  upon  hot  embers,  fothat 
it  may  diflolve  :  and  then  drinke  it  as  occafion  fhall 
ft  rve.Otherwife  for  this  srief  take  the  firm#3 
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the  berries  of  fweec  briars,  8c  afhen  keyes,  and  dry  them 
The coiiickc  everyone  feverally  untiil  you  make  them  into  pouder, 
?nd  ftone.  then  put  a  little  quantity  of  every  one  of  them  together, 

then  if  you  thinke  good  put  to  it  the  pouder  of  Licoras 
and  Anttifiidfytoxhs  intent  that  the  party  may  the  better 
take  it, then  put  in  a  quantity  of  this  pouder  in  a  draught 
Another.  of  white  wine,and  drinke  it  fafting.Otherwife  you  may 

take  Smal/age-Jeefc)  Parjley,  Lovage^Saxifrage,  and  (roome- 
feed,  ofeachoneof  them  a  little  quantity,  beate  them 
into  a  pouder,  and  when  you  feele  a  fit  of  either  of  the 
difeafe',  eate  of  this  pouder  a  fpoonefull  at  a  time  either 
in  pottage,  or  elfe  in  the  broth  of  a  chicken,  and  fo  fad 
two  or  three  houres  after. 

A  pouder  for  j0  make  a  pouder  for  the  collicke  and  ftone,take/e- 

m/w8  mil,  p^rjicy-fiei, Unified,  and  carrawt)  fieei,  of  each  the 
waig'nt  of  fix  pence,  of  gromel  fieei,  fiaxifrage  fieei,  the 
roots  of  FilapeBdulJj  and  licoras .  of  each  the  waight  of 
twelve  pence,  of  gaUtBgal^fpikexard)  and  Cinanton^  of 
each  the  waight  of  eight  pence,  of  Seena  the  waight  of 
1 7.  (hillings  good  waight,  beate  them  all  to  pouder  and 
fearce  it ; which  wil  waigh  in  all  2  5  .(hillings  and  6  pence: 
This  pouder  is  to  bee  given  in  white  wine  and  (ugar  in 
the  morning  faffing,  and  fo  to  continue  fafting  two 
houres  after  5  and  to  take  of  itatpne  time  the  waight  of 
tenne  pence  or  twelve  pence. 

Other  Phyfitians  for  the  ftone  takeaquartofrhenifh 
Archer;  ’  or  white  wine,andtwo  limons,and  parethe  upper  rinde 
thinne,  and  (lice  them  into  the  wine?and  as  much  white 
foap  as  the  waightofagroat,and  boyle  rhem  to  apinte, 
and  put  thereto  fugar  according  to  your  difererion  5  and, 
fo  drinke  ^keeping  your  felfewarme  in  your  bed,  and 
lying  upon  your  backe. 

For  the  (tone  in  the  reynes,  take  Amm,  QmonAU> 
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Maiden- hatreds parrow- tongue  and  Vhilipendula,  each  a  like 
quantity,  dry  it  in  an  oven, and  then  beate  it  to  pouder,  For  the  fane 
and  every  morning  drinke  half k  a  fpoonfnll  therof with  in  thc  reyne8- 
a  good  draught  of  white  wine,  and  it  will  helpe. 

For  the  ftone  in  the  bladder,  take  a  Radifh-root  and  For  the  ftone 
flit  itcrofle  twice, then  put  it  into  a  pinteof  white  wine0  in  the  bladder* 
and  ftoppe  the  velfell  exceeding clofe :  then  let  it  ftand 
all  one  night,and  the  next  morning  drinke  it  off  faffing, 
and  thus  doe  divers  mornings  together,  and  it  will 
helpe. 

For  the  ftone  in  the  bladder  take  the  kernels  of  floes 
and  dry  them  on  a  tile-ftone,  then  beate  them  to  pou-  a  pouder  for 
der,  then  take  the  roots  oft  Alexander !zp dr Jly^  pelltiory  ^x\d  cbc  ^one  in 
holihocfa  of  every  of  their  roots  a  like  quantity,  &  feeth  the  bladdtr‘  - 
them  allin  white  wine,  or  elfe  in  the  broath  of  a  young 
chicken:  thenftraine  them  into  a  cleane  vdTelj,  and 
when  you  drinke  of  it,  put  into  it  halfe  a  fpoonefullof 
of  the  powder  of  flow  kernels.  Alfo  if  you  take  the  pyle 
Of  Scorpion,  itis  very  good  to  annoint  the  members, 
and  the  tender  part  of  the  belly  againft  the  bladder. 

To  make  a  bath  for  the  ftone,  take  mllomsMihocfa  a  bath  for  the 
and  lilfy  roots,  and  linefeed, peltitorjo£  the  wall,  and  feeth  ^onc* 
them  in  the  brothof  a  (beeps  head,  and  bath  the  reynes 
of  thebacke  therewith  oftentimes,  for  it  will  open  the 
the  ftraightnefle  of  the  water  conduits,  that  the  ftone 
may  have  ifTue,  and  aflwage  the  paine,  and,  bring  out 
the  gravell  with  the  urinerbut  yet  in  more  effefr,  when 
a  plaifter  is  a  made  and  laid  untothe  reines  and  belly  im¬ 
mediately  after  the  bathing. 

1  o  make  a  water  for  the  ftone,  take  a  gallon  of  new 
milke  of  a  red  Cow,  and  put  therein  a  handfull  of  FeW-  A  war,r  ,  t 
tery  ofthe  wall,and  a  handfull  of  wild  time,  and  a  hand-  the  ftone. 
full  of  Saxifrage  8c  a  handfull  of  ParJIy}  8c  two  or  three 
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radifh  rootes  fliced  and  a  quantity  of  Vhiliptniula  roots, . 
let  them  lie  in  the  milke  a  night,  and  in  the  morning  put 
the  milke  with  the  hearbs  into  a  frill,  and  diftiH  them 
with  a  moderate  fire  of  charco’e  or  fuch  like:  then  when 
you  are  to  ufe  the  water,  take  a  draught  of  rhenifh  wine 
or  white  wine,  and  put  into  it  five  fpoonefulsof  the  di- 
ftilled  water,  anda  little  fugar  and  nutmeg  diced,  and 
then  drinke  of  it,  chenext  day  meddle  not  with  it,  but 
the  third  day  doe  as  you  did  the  firft  day, and  fo  every  o- 
ther  day  for  a  weekes  fpace. 

For  the  difficulty  of  urin,  or  hardnefieto  make  wa¬ 
ter,  take  Stallage ,  D ;/,  Any -feeds  and  £#raef,ofeach  a  like 
quantity,  and  dry  them  and  beare  them  to  fine  pouder, 
and  drink  halfe  a  fpoonfull  thereof  witlra  good  draught 
of  white  wine. 

If  the  Urine  bee  hot  and  burning,  the  party  (hall  ufe 
euery  morning  to  drinke  a  good  draught  of  new  milke 
and  fagarmixt  together,  and  by  all  meanes  to  abftaine 
from  becre  that  is  old,  hard, and  tart,  and  all  from  meats 
and  (awces  which  are  fowre  and  ffiarpe. 

For  the  frrangullioo,  rake  Saxifrage,  Polypody  >  of  the 
Oake,  the  roots  of  beanes,  and  a  quantity  of Rayjwt,  of 
every  one  three  handfull  or  morey  and  then  two  gal- 
londs  of  good  wine,  or  elfewine  lees,  and  put  it  into 
a  flerpenrary  and  make  therofagood  quantity,  and  give 
the  llcke  to  drinke  morning  and  evening  a  fpoonefullat 
once. 

For  them  that  cannot  hold  their  water  in  the  night 
t  im e,  take Kidj  hoofs  and  dry  it  andbeateit  intopou- 
der,  and  give  it  to  the  patient  to  drinke,  either  in  bcere 
or  ale  foure  or  five  times. 

For  the  rupture  or  burfcnneffie  in  men,  take  Comphry 
and  Ferteofrmtxl,  and  be  ate  them  together  with 

yelbw  • 


2  Booke.  Houfhold  Pbyficke. 


37 


yellow  waxe  and  Deares  fuet  untill  it  come  unto  a  falve, 
and  then  apply  it  unto  the  broken  place, and  it  will  knit 
ir  •  alfb  ir  (hall  bee  good  for  the  party  to  take  Comphry 
roots,and  roft  them  in  hot  embers  as  you  roft  Wardens, 
and  let  the  party  eat  them,  for  they  are  very  foveraignc 
for  the  rupture,  efpecially  being  eaten  in  a  morning  fa- 
ftingjand  by  all  meanes  let  him  weare  a  ftrong  trulfe  till 
it  be  whole. 

Take  Goats  clawes,  and  borne  them  in  a  new  earthen  Additions, 
pot  to  powder,  then  put  of  the  powder  into  broth  or  Tf°lhe  d.lfcafes 
pottage,  and  eat  it  therein  :  or  otherwite  take  Rue,  Parfly ,  and  bladder, 
and  Gromel, and  ftampe  them  together, and  mixe  it  wich 
wine  and  drinke  ir. 

Take  Agnus  caftvszndCatforeum  and  feeth  them  toge-  For  him  that 
therin  wine,  and  drinke  thereof,  alio  feeth  them  in  g"“^®u 
vinegar  and  lap  it  hot  about  the  privie  parts,  and  it  will 
helpe. 

Take  Malmfy  and  butter*  and  warmeitand  wafh  the  FortheGotW 
reinesof  the  back,  whereupon  you  find  paine, then  take  reaor  fhedding 
oyle  of  Mace  and  annoint  the  backe  therewith.  feed‘ 

Firft  wafh  the  reines  of  the  backe  with  warme  white  Forwcakncflc 
wine, then  annoynt  all  the  backe  with  the  oyntment  cal-  m  thc  backc‘ 
led  Perftuaneto. 

T ake  a  leg  of  beefe,a  handfull  of  Fennel  roots,a  hand-  For  heat  in  ihc 
full  of  parfley  roots,  two  roots  ofc^/p^j  one  pound  of  Forcomfor- 
raijinsof  the  Sunne,  a  pound  of  damaske  prunes,  and  a  ting  and  ; 
quarter  of  a  pound  of  dates,  put  all  thefe  together,  and  Jfth- backe" 
boile  them  very  fbft  with  fixe  leaves  ^of  veep,  fixe  leaves 
of  clary,  twelve  leaves  of  bittam  of  the  wood,  and  a  lit¬ 
tle  harts -tongue,  when  they  arefbd  very  foft,  take  them 
into  the  fame  broth  againe  with  a  quart  of  facke,  and  a 
penny-worth  of  large  mace,  and  of  this  drinke  at  your 
pleafure. 

DS 
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roids» 


For  the  Hemeroides,  which  is  a  troublefome  and  a 
fore  griefe,  take  of  D/7/,  Dogge-feanell ,  and  Vdlitory  of 
Spmt ,  of  eachhalfe  a  handbill,  and  be  at  it  in  amorter 
with  Sheeps  {uet  and  blacke  fope  till  it  come  to  a  falve, 
and  then  lay  it  plaifterwife  to  the  fore,  anditwiil  give 
the  griefe  eafe. 

For  the  piles  i  F or  the  Piles  or  Hemeroids,  take  halfe  a  pint  of  ale, 

or  Heraetoids  ancj  a  good  quantity  of  pepper,  and  as  much  allome  as  a 
walnut :  boile  all  this  together  till  it  be  as  thicke  as  bird¬ 
lime  or  thicker,  this  done,  take  the juyee  of  white  vio¬ 
lets  ,  and  the  juyee  of  houfleeke,  and  when  it  is  almoffc 
cold,  put  in  the  juyee  and  ftraine  them  all  together, and 
with  this  oyntment  annoint  the  fore  place  twice  a  day. 
Otherwife  for  this  griefe  take  Lead  and  grate  it  fmalf, 
and  lay  it  upon  the  fore9 :  or  elfe  take  tnuskles  dried  and 
beat  to  powder,  and  lay  it  on  the  fores. 

For  the  failing  jr  a  man8  fundament  fall  downe  through  fome  cold  • 

went. funda"  taken,  or  other  caufe,  let  it  be  forthwith  put  up  againe : 

then  take  the  powder  of  Tovpm  crejfes  dry ed,  and^  ftrew 
it  gently  upon  rhe  fundament,and  annoynt  the  reines  of 
the  backe  wi  th  honey,  and  then  about  it  ftrew  the  pow- 
Addicions,  drr  of  Cummin  and  Caldjwe  mixt  together,  and  eafe  will 
come  thereby, 

parts.,  Take  a  great  handfull  of  orpy#s>r  and  bruife  them  be- 

For  the  Heme-  ^ween  your  hands  til  it  be  like  a  falve,and  then  lay  them 
f0lds’  upon  a  cloth  and  bind  them  faff  to  the  fundament. 

For  the  greene  To  helpe  the  greene  ficknetfe,  take  a  pottle  of  white 
kkoeffe.  wjne  anCJ  ahandfull  of  Rofemarj ,  a  handfull  of  worm?- 
vpo&I)  an  ounce  of  Cardus  btmdifius  fee  d,  adramme  of 
Clwss:  all  thefe,  mufebepue  into  rhe  white  wine  in  a 
—  jugge,  and  covered  very  dofe,  and  let  it  fteepe  a  day  and 
a  night  before  the  p  arty  drinke  of  it,  then  letherdrinke 

of  it  every  morning  and  two  houres  before  lupper : 

and 
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and  to  take  it  for  a  fortnight,  and  let  her  ftirre  as  much 
as  fhe  can,  the  more  the  better,  and  as  early  as  ftiee  can  : 
other  wife  for  this  fickneffe  tak  eHyfcpe,  Fennell,  and  Pe«- 
,-t y-rjdl,  of  thefe  three  one  good  handfull,  take  two 
ounces  of  Currants,  feeth  thefe  in  a  pint  of  faire  water 
toahalfe,  then  ftraine  the  hearbs  from  the  liquor,  and 
pur  thereto  two  ounces  of  finefugar,  and  twofpoone- 
fulls  of  whicewirie  vinegar,  let  the  party  drinke  eve¬ 
ry  morning  foure  fpoonefolls  thereof  and  walke  up¬ 
on  it. 

To  increafe  a  womans  milke,  you  (hall  boiie  in  ftrong  t®  increafe  ^ 
poffec-ale  good  ftore  of  ColtsQr1s3 and  caufe  her  to  drink  womans  mxlkc 
every  meale  of  the  fame :  alfo  if  fhee  ufe  to  eat  boy  led 
Cohorts  with  her  meat,  it  will  wonderfully  increafe  her 
milke. 

1  o  dry  up  womens  nftlke,  take  red  fage,  and  having  To  dry  up; 
fhmpt  it  and  drained  the  juyee  from  the  fame ,  adde  railke* 
thereunto  as  much  wine  vinegar,  and  ftirre  them  well 
rogeiher,  then  warming  iron  aflat  difh  over  a  few  coals 
fteepe  therein  a  fheere  of  browne  paper,  then  making  a 
hole  in  the  midft  thereof  for  the  nipple  of  the  breft  to 
goe  throughjCover  all  the  breft  over  with  the  paper3and 
remove  ir  as  occafion  ffeall  ferve,  but  be  very  carefull  it 
bee  layd  very  hot  to.  Some  are  of  opinion,  that  for  a 
woman  to  milke  her  brefts  upon  the  earth  will  caufe  her 
to  dry,  bur  I  referre  it  to  trial!. 

To  hel?e  womens  fore  brefts  when  they  are  fweiled  a  puius  for 
or  elfe  inflamed,  Take  violet  leaves  and  cut  them  fmall,  ZZcZ 
and  feeth  them  in  milke  or  running  water  with  wheate 
bran,  or  wheatbread  crummes,  then  lay  it  to  the  fore  as 
hot  as  the  party  can  indure  it. 

If  a  woman  have  a  ftrong  and  hard  labour.  Take 
foure  fcoonefulls  of  another  womans  milke,  and  give 
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it  the  woman  to  drinke  in  her  labour,  and  (be  (hall  bee 
delivered  prefently.  ' 

If  a  woman  by  mifehancehave  her  child  de*d  within 
her,  (he  (hall  take  Dittander,  Felmri3  and  VenyroyalL  and 
ffampe  them,  and  take  of  each  a  fpbonfull  of  the juyee, 
and  mixe  it  with  old  wme,andglve  it  her  to  drinke,and 
(he  fh  ill  fxme  be  delivered  without  danger. 

To  make  a  woman  to  conceive,  let  her  either  drinke 
Mngvon  fteeped  in  wine,  orelfe  the  powder  thereof 
mixed  with  wine,  as  lhall  beft  pleafe  her  taft. 

Take  the  powder  of  Corrall  finely  ground  and  eat  it 
in  areare  egge,  and  it  will  ftay  theflux. 

A  gainft  womens  termes  make  apeflarieof  the juyee 
of  Mugwort,  or  the  water  that  it  is  fodden  in  and  apply 
ir,  but  if  it  be  for  the  flux  of  the  Rowers,  take  the  juyee 
of  Flantaim  and  drinke  it  in  red  wine. 

Take  a  Fomentation  made  of  the  water  wherein  the 
leaves  and  flowers  of  Tut  fin  is  fodden  to  drinke  up  the 
faperfluities  of  the  Matrixe,  it  cleanfeth  the  entrance, 
but  this  herbe  would  be  gathered  in  harveft  ^  if  the  wo¬ 
man  have  paine  in  the  Matrixe  ,  fet  on  the  fire  water 
that  4momum  hath  been  fodden  in, and  of  the  decoction 
make  a  pe(Iary,and  it  Will  give  eafe. 

Take  two  or  three  egges*  and  they  muff  bee  neither 
roftnor  raw,  but  betweene  both,  and  then  take  butter 
that  fait  never  came  in,  and  put  it  into  the  egges,  and 
fop  them  off,  and  eat  a  piece  of  browne  bread  to  them, 
and  drinke  a  draught  of  fmall  ^le. 

Take  the  root  of  Ariftolochia  rotunda  and  boyle  it  in 
wine  and  oyle,make  a fomentation  chereof,andic  helps. 

Take  the  buds  and  tender  crops  of  Brtony  and  boile 
them  in  broth  or  pottage,  and  let  the  woman  eat  there¬ 
of,  it  is  foveraigne. 


Take 
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Take  Mugmrt^  Motherwort  Mints,  the  quantity  of  For  a  woman 
a  hand  fail  in  a'l/eerh  them  together  in  a  pint  of  mime-  JoughAn  bed 
/ey,  and  give  her  to  drinke  thereof  two  dr  three  fpoon-  andtwouneth 
fulls  at  a  time- and  it  will  appeafe  her  fwooning.  much’ 

Take  Henbane  (lamped  and  mixt  with  vinegar, and  Toprovoke 
apply  ic  plainer  wife  overall  the  forehead,  and  it  will ilecTe* 
caufe  (leepe. 

Take  Sage,  S  wattage  ^  Mallomt ,  and  Plant ahe,  of  each  Foi  forc  brefts* 
an  handful,beat  them  all  wel  in  a  morter9then  put  unto 
them  oatmeale  and  mi  Ike,  and  fpread  it  on  a  fine  linnen 
cloth  an  inch  thicke,  and  lay  it  to  the  bred  or  brefts :  or 
otherwife  take  white  bread  Leaven  and  draine  it  with 
creame,  and  put  thereto  two  or  three  yolkes  of  egges, 
falr^oyle,  or  oyle  of  #<?/>/,  and  put  it  upon  afofc  fire  till 
it  be  warme,  and  lb  apply  it  to  the  bred. 

For  Morphew, whether  it  be  white  or  blacke,  take  of  For  Morphea 
the  litharge  of  goldadram,  of  unwrought  brimftone  ofb&lhkinds* 
tw®  dram?,beat  them  into  fine  powder,  then  take  ofrhe 
oyle  of  Refer,  and  Swine  t  greafe,  of  each  a  like  quan¬ 
tity,  and  grinde  them  all  together  with  halfe  a  dram  of 
cawphire  and  a  litle  vinegar,and  annoint  the  lame  there¬ 
with  morning  and  evening. 

To  breeed  haire,take  Southern-wood  and  burne  it  to  To  breed  haire 
afhes-a  d  mixe  it  well  with  common  oy!e,then  amoinc 
the  bald  place  therewith  morning  and  evening,  and  it 
will  breed  haire  exceedingly. 

For  the  Gout,  take  Ariflolochia  rotunda ,  Althea ,  Pet-  FortheGour, 
tony ,  and  therootesof  wilde  Neepe,  and  the  roots  of  the 
wilde  dockg  cut  in  pieces  after  the  upper  Rind  is  taken  a- 
way,  of  e^ch  a  like  quantity,  bode  them  all  in  running 
water  till  they  be  loft  and  thicke :  then  ftampe  them  in  a 
morter  asfmallasmay  be,  and  put  thereto  a  little  quan¬ 
tity  of  chimney  foot,  and  apinc  or  better  of  new  wilk§ 

of  , 
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ol  a  Cow  which  is  ail  of  oue  innre  colour,  and  as  much 

of  the  uriue  of  a  man  that  is  faffing,  and  having  ftinred 
them  all  well  together,  boile  them  once  againe  on  the 
fire,  then  as  hot  as  the  party  can  fiiifer  it,  appiy  it  to  the 
grieved  place,  and  it  will  givehim  eafe. 

EortheSda-  c  for  cake  of  muftard-feed  a  good  hand- 

rica.  nail,  and  as  much  of  whice  honey ,  and  as  much  in 

weight  of  figs,  and  crummes  of  white  bread  halfe  fo 
much,  then  with  ftrong  vinegar  beat  it  inamortertill 
it  come  unto  a  faive,then  apply  it  unto  the  grieved  place 
and  it  will  give  the  grieved  party  eafe,  fo  will  alfo  a 
plaiff er  of  Oxicrotinm,  if  it  be  continually  warme  upon 


For  anypainc  To.heM  manner  of  fweilings  oraches,  in  whit 
or fwdiiag,  or  part  of  the  body  foever  it  be,  or  the  flinging  of  any  ve- 

VcnoS?  "om?usbe*ft>as^^  s*>k  o  fucb  like  .-rake  Here- 
benfts.  hound ,  S manage,  Po  relt,  (mall  Mdlmet,  and  wild  ta«fa 

of  each  a  lire  quantity,  and  bruife  them  or  .ut  them 
(mail  .-  then  feeth  them  all  together  in  a  pan  with  milk, 
oitmeale,  and  as  much  Mieepes  fuet.or  Deares  fue  c  as  an 
Hens  egge,and  let  it  boile  till  ic  be  a  th'cke  plaifler  then 

lav  it  upon  a  ble  w  wool  len  cloth,  and  lav  it  to  the  uriefe 
as  hot  as  one  can  fufferir.  . 


For  rwciiings  For  any  fuelling  in  the  legges  or  feete ,  take  a  good 
.n  tMegr.  handful]  of  water  Cre  ffes  and  (hred  them  (mail,  and  put 
them  in  an  earthen  pot,  and  put  thereto  thicke  Wine 
Lees,  and  wheat  bran, and  Sheeps  fuet,  of  each  of  them 
a  like  quart -ty,  and  let  them  boile  together  until!  they 
be  thicke,  then  take  a  iinnen  cloth, &  bind :  it  about  the 
fore  St  (welling  as  hot  as  the  party  grieved  can  indure  if, 
and  let  it  remaine  on  a  whole  night  &  a  day  without  a- 
nv  removing, and  when  you  take  it  away, lay  to  ita  freOi 
piailter,  hot,  as  before,  and  it  will  take  away  both  the 

painc 
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paine  and  the  (welling.  Other  Chirurgions  for  this  grief 
take  honey  and  beereand  heat  them  together, and  iher- 
with  bath  the  lwelling  both  morning  and  evening. 

Towafh  any  fore  or  Vlcer,  take  running  water  and  a  water  to 
Polejwoniacke  and  Camphire ,  and  boilethem  together  ^iafore 
and  dip  in  a  cloth,  and  lav  it  to  the  (ore  as  hot  as  may  be  1 
indured:al(o  Plantains  warer  is  good  to  kill  the  heat  of 
any  (ore :  or  if  you  take  Woodbine  leaves  and  bruife 
them  fmdl,  it  willheale  a  fore  $  or  if  you  wa(h  a  (ore 
with  vcrjuyce,  that  hath  beene  burnt  or  fealded,  it  is  a 
prefent  remedy. 

There  bee  divers  others  which  for  this  griefe  take  Apukis  for  a 
the  greene  of  Goofe  dung  and  boile  it  in  fre(h  butter.  ere* 
then  ftraine  it  very  cleane  and  ufe  it.  AHo  SaUet-oyle 
and  Snowwater  beaten  together  will  cure  any  feald  or 
burning. 

To  cure  any  old  fore  how  grievous  foever  it  bee,  take  For  any  0id 
af  new  milke  three  quarts,  a  good  handfull  of  Plantain,  for*‘ 
and  fecit  boile  till  a  pint  be  confomed :  then  adde  three 
ounces  of  Allow  made  in  powder,  and  an  ounce  and  a 
halfe  of  white  Sugar  candy  powdered.  Alfo  then  let  it 
boyle  a  little  till  it  have  hard  Curd,  then  ftraine  it,  with 
this  warme  wafh  the  Vlcer,  and  all  the  member  about 
it thendrv  it,  and  lay  upon  the  Vlcer  ungum  urn  Bafi~ 
licon  fpreadon  lint,  and  your  dimininm  planter  over  it, 
for  this  ftrengthnerh,and  killeth  the  itch;but  if  you  find 
this  is  not  (harpe  enough,  then  take  of  mllke  a  quart,  Al¬ 
low  in  powder  two  ounces,  vinegar  a  fpoonful,when  the 
mi'ke  doth  feeth,  put  in  the  Allow  and  vinegar:  then 
take  off  the  curd,and  ufe  the  reft  as  was  before* faid,and 
it  will  cure  it. 

For  fcahsor  itch  take  mguentmi  Populion ,  and  there-  por  any  fobs 
with  annoint  the  party  and  it  will  helpe,  but  it  be  more  or  itch. 

ftrong 
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ftrong  and  ranxe,  take  an  ounce  of  Nerve-ojle,  and  three 
peny-worth  of  3»ickgf'her,  and  beat  and  worke  them 
together,  unttli  you  fee  thataduredly  th eQgk^fiher  is 
kL  .d.'  then  let  the  party  annoynt  therewith  the  palmes 
of  his  hands,  the  boughs  athiselbowes,  his  arme-pits 
and  hams,  and  it  will  cure  all  his  body.  P  C 

1  o  cure  the  Leprofie,  rake  the  juyceof  Cohort t  and 
m.xe  it  with  MUm  and  ftrong  Ale, and  annoint  the  Lea- 
per  therewith  morning  and  evening,  and  it  will  cleanfe 
htm  wonderfully  especially  if  hee  be  purged  firft.Tnd 
h .  »e  fome  part  ot  his  corrupt  bloud  taken  away. 

10  take  away  either  pimples  from  the  face,  or  any  o- 
tiu  r  part  of  the  body, take  Virgin  wax,and  Sterna  eetl 
of  each  alike  quantity, and  boile  them  together,and  dip 
in  a  fine  Linen  cloth,  and  as  it  cooles  dip  it  well  ofboth 

and  rhilfy  K  uP?nf?ocher  ftite  cloth  upon  a  table, 
and  then  fold  up  a  cloth  m  your  hands,  and  all  to  flight 

it  with  the  cloth,  then  take  as  much  as  will  cover  ?  he 

grieved  place. 

Ifany man  have  his  privie  parts  burnt,  take  the  afhes 

of  a  fine  Linen  cloth  in  good  quantity,  and  put  it  into 

the  former  oyle  of  egges5and  annoint  the  fore  member 
therewith,  and  it  will  cure  ir.  <=  uiemoer 

For  any  burning,  take  fixe  new  layd  egges  and  roaft 
hem  very  hard, and  rake  out  the  yolkes  thfreot  and  put 
them  into  an  earthen  pot,  and  fet  it  over  the  fireon  hot 

t^m  withnd(rhCn-nh'!l'ft  tfl!?  e2ges  looke  blacke,  ftirre 
th.mv/  th  a.i  ce  till  they  come  toanoyie,  which  ovle 

rake  and  clanfie-  and  put  it  into  a  glade  by  it  felfe  and 

therewith  annoint  any  burning,  and  it  will  cure  it. 

t  or  any  folding  with  hot  water,  oyle  or  otherwife 

fet  Iton  the  fife, and  put  into  it  the 
g.cen„  which growes onaftone wall,  take  alfo; <tnm, 

the 
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the  greene  of  elder  barke  and  fire  grade,  and  chop  them 
fmall,  then  put  them  into  the  creatne,  and  ftirre  it  well 
tillit  come  to  an  oyle  falve,  then  ftraine  it  and  annoy nc 
the  (ore  with  it. 

To  dry  up  any  fore,  take  smllage^  Grottndjill ,  mlde  A  Pul^s  tQ  ^ry 
mallows  and  violet  haves:  chop  themfinall  and  boyle  a£orc* 
theminmilke  with  hruifed  Oatemealemd  Iheepes  fuet, 
and  fo  apply  it  to  the  fore. 

To  eate  away  dead  flefb,  take  Stubble  rcorty  and  fold  To  cate  away 
it  up  in  a  red  docke  leafe,  or  red  wort  leafe,  and  fi?  rod  it dead  flelix‘ 
in  the  hot  embers  and  lay  it  hot  to  any  fore,  and  it  will 
fret  away  all  the  dead  fie  fh,  or  other  wife,  if  you  drew 
upon  the  fore  a  little  Precipitate,  it  will  eate  away  the 
dead  flefh. 

To  make  a  water  to  heale  all  manner  of  wounds,  youAwat<*to 
fhall  take  Iuph-mrt  flowers,  leaves  and  roots,  and  in  heal£  wound£* 
March  or  Jprill  when  the  flowers  are  at  the  bell:,  diftill 
it, then  with  that  water  bath  the  wound,and!ay  a  linnen 
cloth  well  therewith  in  the  wound,and  it  will  heale  ir. 

To  heale  any  wound  or  cut  in  any  flrfli  or  part  of  the 
body :  Firft  if  it  bee  fit  to  be  fticht,  ftich  it  up,  and  then  To  keafc  any 
take  VaguefilHM  aurumy  and  lay  it  upon  a  pleaganc  0f  wound* 
lint  as  big  as  the  wound,  and  then  over  it  lay  a  dimlmum 
plai&er  made  of  Sallee  oyle  and  red  lead,  and  fo  drelTe  it 
at  lead  once  in  foureand  twenty  houres,  but  if  it  bee  a 
hollow  wound,  as  fome  thruft in  the  body  or  other 
members,  then  you  fhall  take  Baljamum  cephaUcHm,  and 
warming  it  on  a  chaffing  difh  and  coales,  dip  the  tent 
therein  and  foput  it  into  the  wound,  then  lay  your 
plaifter  of  dimmnm  over  it,  and  doe  thus  at  leaft  once  a 
day  till  it  be  whole. 

ffa  mans  finewes  beecutor  fhrunke,  he  fhall  gos  to  Forfinewcv 

theroote  of  the  wilde  neepewlrch  i s  like  woodbine, cutorftruxjk* 

and 
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and  make  aholeinthemidftof  the  roote,  then  cover 
it  well  againe  that  no  ay  re  goe  out  nor  in,  nor  raine  nor 
other  moyfture  :  thus  let  it  abide  a  day  and  a  night 
then  go  and  open  it,  and  you  (hall  findethereinacer- 
caine  liquor:  then  take  out  the  lyquorandput  it  into  a 
cleane glade,  and  doe  thus  everyday  whilft  you  finde 
.  any  moyfture  in  the  hole  5  and  this  muft  onely  be  done 
in  the  moneths  of  -dp til  and  May :  then  annoynt  the 
lore  therewith  againft  the  fire,then  wet  a  linnen  doath 
m  the  fame  liquor,  and  lap  it  about  the  fore,  and  the 
vertue  will  loone  be  perceived. 

To  break  any  Tobreakeany  Impoftume5  and  to  ripe  it  onely  take 

impofthume.  the  greene  M dilot  plaifter,and  lay  it  thereunto,  ana  it  is 
fufficient. 

Take  Vlmaine  water,  or  Sallet  Oylt  and  running  wa. 

Additions.  te.r  ^ea!en  coget_her,  and  therewith  annoynt  the  fore 
e?*  with  a  feather,  till  the  fire  be  taken  out,  then  take  the 

TwogcncraLL  whiteof  eggs,  and  beate  them  to  oyle,  which  done, 
.surety, 31U  Wke  a  Hare  skinne  and  clip  the  haire  into  the  oyle,  and 
ffrOofbur-i  make  it  as  thick  as  you  may  fpread  it  upon  a  fine  linnen 
S*  cIo?t^  and  lay  it  upon  the  fore,  and  remove  it  nor. 
For  burning,  until!  it  bee  whole,  and  if  any  rife  up  of  itfelfe,  clip  it 
S  a'vay  w,!th  7?utlheares,and  ifit  be  not  perfedly  whole, 
Lyquor  or  then  cakc  1  little  of  the  oyntment  and  lay  it  unto  the 
Gunpoudcr.  fame  place  againe  :  otherwife  take  halfe  a  bufliell  of 
Glovers  threads  ofall  forts.andfo  much  of  running  wa¬ 
ter  as  fhall  bee  thought  convenient  tofeeththem,  and 
put  thereto  a  quarter  of  a  pound  of  Barrowes  greafe 
and  then  take  halfe  a  bufliell  of  the  doune  of  Car  s tailes- 
and  boyle  them  altogether,  continually  ftirring 
them,  untill  they  be  fodden  that  they  may  bee  ftrayned 

into  an  earthen  pot  or  glafle,  and  with  it  annoynt  the 
fore. 


Or 
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Or  elfe  take  of  Caprefoliiy  Moufeare ,  ground- Ivy,  and 


Hmdung  of  the  reddeft  of  orthe  yelloweft,and  fry  them 
with  May-butter  altogether  until!  it  bee  browne,  then 
ftraine  it  through  a  cleane  cloth,  and  annoynt  the  fore 
therewith.. 

Take  the  middle  rinde  of  the  Elme  tree, and  lay  it  two  For  burnings 
or  three  houres  in  faire  running  water  till  it  waxe  ropy  tbeface"^  °U 
like  glew,  and  then  annoint  the  lore  therewith :  Or  o- 
therwife,  take  fheepes  tallow  and  (heepes  dung,  and 


mixe  them  together  till  they  come  to  a  falve,  and  then 


apply  it  to  the  lore. 

Take  Plant  ins  leaves,  drift  leaves,  the  greens  barke  of  An  oyntment 
Elders,  and  greene  Ger maunders,  ftampe  them  alto-  for  burning, 
gether  with  frelb  butter  or  with  oyle,  then  ftraine  it 
through-a  linnen  cloath,  and  with  a  feather  annoint  the 
lore  till  it  be  whole. 

Take  of  oyk  olive  apinte,  turpentine  a  pound,  un¬ 
wrought  wax  halfe  a  pound,  Rofen  a  quarter  of  a  pound, 

Iheepes luet  two  pound,  then  take  of Orpents,  Stallage, 

Ragwort ,  Planting  and  Sictyewort,  of  each  a  good 
handfuIl,chop  all  the  hearbes very  fmall,and  boyle  them 
in  a  pan  altogether  upon  a  foaking  fire,  and  ftirre  them 
exceeding  much  till  they  be  well  incorporate  together, 
then  take  it  from  the  fire  and  ftraine  all  through  a  ftrong 
canvaffe  cloth  into  deane  pots  or  glafles,  and  ufe  it  as 
your  occafion  fhall  ferve,  cyther  to  annoynt,  taint,  or 
playfter.  * 

Or  other  wife  take  Poplar  buds, and  Elder  buds, ftampe  vkersand 
and  ftraine  them,  then  put  thereto  a  lirtle  V enice-rur-  kre** 
pentine,  Waxe,  and  Rofin,  and  To  boyle  them  toge-  0l4fJrec,°'  aay 
ther,  and  therewith  drefle  the  fore,  or  elfe  take  two 
handfullof  plantaine  leaves,bray  them  fmall  and  ftraine 
out  the  iuice,  then  put  to  it  as  much  womans  miike,  a 
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2.  Boeke 


To  sake  away 
tJcadflefh* 


A  water  for  a 
fore. 


irons* 


fpoonefullof  hony,  avolke  of  an  egge,  and  as  much 
wheat  flowre  as  you  rhinke  will  bring  it  to  a  falve,  then 
nuke  a  plainer  thereof  and  lay  it  unto  the  fore;  renew- 
ingit  once  in  foureand  twenty  houres. 

Take  an  ounce  of  Vnquettttwi  Apoflolorum ,  and  an 
ounce  of  y'n^uentttm  AegyptiacumJ  and  put  them  toge% 
ther  in  a  pot,  being  firft  well  wrought  together  in  a 
bladder,  andifthefldhbeweake,  put  to  it  a  little  fine 
white  fugar,  and  therewith  drefle  the  fore,or  otherwife 
takeonejy  Precipitate  in  fine  pouder,  andftrewit  on 
the  fore. 

Take  a  gallon  of  Smiths  fleacke  water,  two  hand¬ 
fuls  of  fage,  apinteof  hony,  a  quart  of  ale,  two  ounces 
of  Allome,  and  a  little  white  copperas,  feeth  them  all  to¬ 
gether  till  halfe  be  confumed;  then  ftraine  it,  andputic 
into  a  cleane  veflell,  and  therewith  wafh  the  fore.  Or  o- 
therwife,takeckane  runningvvaterand  put  therein  ro;h • 
allow  and  madder,  and  let  them  boy  le  till  the  allow  and 
the  wadderbez  confumed,  then  rake  the  cleareft  of  the 
water  and  therewith  wafh  the  fore. 

Or  eifetak g  Sage,  Fennell,  and  c  tuque fojle,  of  each  a 
good  handful),  boyle  them  in  a  gallon  of  running  wa¬ 
ter  till  they  be  tender,  then  ftraine  the  liqoorfromthe 
herbs,  and  put  to  it  a  quarter  of  a  pound  of  roch  Allow, 
and  let  it  feeth  againe  a  little  till  tYneallom  bee  melted,  ' 
then  take  it  from  $he  fire  and  ufe  it,  thus,  dip  lint  in  it' 
warme  and  lay  it  ro  the  fore,  and  if  it  bee  hollow  apply 
more  lint,  then  make  a  little  bolfter  oflinnen  cloth, and 
wet  it  well  in  the  water,  then  wring  out  the  water,  and 
fbbind  on  the  bolfter  clofe*  : 

Take  apinte  offidlct  oyle  and  put  into  it  fixe  ounces 
of  red  lead,  and  a  little  cerufe  or  white  lead,  then  fet  it 
over  a  gentle  fire,  and  let  it  boyle  a  long  feafoa  ftirring 

%  v  it 
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it  well  till  it  be  iiifFe,  which  you  fhall  try  in  this  order  $ 
let  it  drop  from  your  fticke  or  {lice  upon  thebottome 
of  a  feucer,  and  Co  ftand  untill  it  be  cold,  and  then  if  it 
be  well  boiled,  it  will  be  ftiffe  and  very  blacke,  then 
take  it  off,  and  letitftanda  little,  and  after  ftraineit 
thorowaclothintoaBafon,  but  firft  annoynt  theBa- 
fon  with  Sallet  oyle,  and  alfo  your  fingers,  and  lb  make 
it  up  in  rolls  plaifterwife,  and  fpread  it  and  apply  it  as 
occa  (Ton  fhall  ferve. 

Take  Malfams  and  Beets,  and  feethe  them  in  water, 
then  dry  away  the  water  from  them,  and  beate  the  tarjPenr°re*« 
herbs  well  with  old  Boares  greafe,  and  Co  apply  it  unto 
the  Apofthume  hot. 

Take  a  handfull  of  K//e,and  ftamp  it  with  rufty  Bacon  For  the  fling- 
tillitcometoaperfe&felve,  and  therewith  drefiethe  ing  of  any  Ad* 
fore  till  it  be  whole. 

If  the  party  be  outwardly  venomed,  take  Sage  and  an 

bruife  it  well  and  apply  it  unto  the  fore,  renewing  it  at  nSg.ny  vcn°: 
leaft  twice  a  day,  but  if  it  be  inwardly, then  let  the  party 
drinke  the  juyce  of  &*geeytherin  Wine  or  Ale  mor¬ 
ning  and  evening. 

Take  Selladm  early  in  the  morning,  and  bruife  It  Fora  R-n 
well,  and  then  apply  it  to  the  fore,  and  renewing  it  worm©. nS 
twice  or  thrice  aday. 

Take  of  Canpheire  one  dramme,  of  g&icfy-J/her  Fo rthcitcj, 
foure  pennyworth  killed  well  with  Vinegar,  then  mixe  1  “ 
it  with  two  pennyworth  of  oyle  deiay,) and  therewith 
annoynt  the  body.  Orotherwife  take  red  Onyont  and 
feethe  them  in  running  water  a  good  while,  then  bruife 
the  ofyoffi  (mall,  and  with  the  water  they  were  fodcfen 
in,  ftraine  them  in,  then  wa{h  the  infeded  place  with 
the  feme. 

Take  a  great  quantity  of  the  herbe  Bennct^  and  as 

E  _  much 


*>o 


The  En^lifb  Houfe-wifes  %  Bookc. 


much  of  red  nettles,  pound  them  well  and  ftraine  them. 
For  the  dryed  atld  with  the  juyee  wafh  the  patient  naked  before  the 
fcab*  fire,and  fo  let  it  driuke  in  and  wafh  him  againe,and  doe 

foe  divers  daies  till  he  be  whole.  - 
To  kill  the  itch  Take  a  penyworth  of  white  copperas,  and  as  much 
©r  tetter  fer-  greene  copperas,  a  quarter  of  an  ounce  of  white  Mercury, 
pas°'  a  halfepeny-worth  of  Allot#  and  burne  it,  and  fet  all 
over  the  fire  with  a  pint  of  faire  water,  and  a  quarter  of 
a  pint  of  wine  Vinegar,boyle  all  thefe  together  till  they 
come  tohalfe  a  pint,  and  then  annoint  the  fore  there¬ 
with. 

To  takeaway  Take  Barroms  greafe  a  pretty  quantity,  and  take  an 
SeSpoxc.  apple  and  pare  it,  and  take  the  chore  clean e  out, then 
chop  your  apple  and  your  B arrows  greafe  together, and 
fet  it  over  the  fire,  that  it  may  melt,  but  not  boy  le, then 
take  it  from  the  fire,  and  put  thereto  a  pretty  quantity 
of  .Rofe-water,  and  ftirre  all  together  till  it  be  cold,  and 
keepe  it  in  a  cleane  yeflell,  and  then  annoynt  the  face 
therewith.  ; 

?or  the  French  Take  quicfafilver,M\d  kill  it  with  faffing  fpittle,  then 
Po^"1  take  verdigreafe ,  Arabic  fa  Turpentine,  Oyle  olive,  and  Popn- 

lion,  and  mixe  them  together  to  one  entire  oyntmenr, 
and  annoynt  the  fores  therewith,  and  keepe  the  party 
exceeding  warme.  Or  other»vife,take  of  Allot#  burned, 
of  Rojfin ,  Frankincenje9  Vopnlion, oyle  of  Rofes,  Oyle  de  bay, 
Oyle  olive, greene  Copperas,  Verdigreafe,  white  Leade ,  Mercu¬ 
ry  fublimate  of  each  a  pretty  quantity,  but  of  Allom  moft, 
then  beat  to  powder  the  fimples  that  are  hard, and  melc 
your  oyle9,  and  caft  in  your  powders  and  ftirre  all  well 
together,  then  ftriane  them  through  a  cloth,  &  apply  it 
warme  to  the  fores  5  or  elfe  take  of  Capons  greafe  that 
hath  toucht  no  water,  the  juyee  of  Rue  and  the  fine 
powder  of  Pepper,  and  mixe  them  together  to  an  oynr- 

ment 
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ment,  and  apply  it  round  about  the  fores,  but  let  it  not 
come  into  the  fores,  and  it  will  dry  them  up. 

Take  of  Treaklez  halfepeny  worth,  of  long  Pepper  as 
much,  and  oftgraineszs  much,  a  little  ginger  9  and  a  little  Jr^cUhorVhc 
quantity  of  licoras ,  warme  them  with  ftrong  ale,  aSh  Pox* P* 
and  let  the  party  drinke  it  off,  and  lie  downe  in 
his  bed  and  take  a  good  fweate  :  and  then  when 
the  fores  arife,  ufe  forne  of  the  oyntment  before  re- 
hearfed. 

Take  the  juyce  of  red  Pennell,  and  the  juyce  of  Sen-  £3bsmcft(jicthc 
greene  and  ftone  hony,  and  mixe  them  very  well  toge-  FicnchPoxc 
ther  till  ic  be  thicke,  and  with  itannoynt  the  party,but  M»&»Uway. 
before  you  doe  annoynt  him  you  fhall  make  this  water. 

Take  rs. and  feet h  it  in  very  faire  water  from  a  gallon 
to  a  pottle, and  put  therein  a  quantity  ofhony  and  ft  me 
Allom,  and  let  them  boy  lea  mile  together  5  when  you  .  ,  ,v 
have  ftraained  the  herbs  from  the  water,  then  pur  in  togreenT*5 
your  hony  and  your  aliom.  and  therewith  wafh  the  wounds, 
poxe  fir  ft,  and  let  it  dry  in  well,  and  then  lay  on  the 
aforefaid  o>  ntment 

Take  theoyleofthe  white  of  an  egge,wheat- flower,  AdefenfitIv£  , 
a  little  hony^ar  d  Venice  Turpentine ,  take  and  ftirre  all  fora  greene 
thefe  together,  and  fb  ufe  ir  about  the  wound,  but  not  WjUnd» 
within,  and  if  the  wound  doc  bleed,  then  adde  to  this 
Dive  a  little  quantity  of  F olearmoni  k. 

Take  Apoponax  and  Galbunum ,  of  each  an  ounce,  Am-  A  feivefora 
t monianum.  and  Bedlj  nd,  of  each  two  ounces,  oft  Leather-  grc€n  woan®! 
gie  oft  gold  one  pound  and  ahalfe,  new  waxe  halfe  a 
pound,  Lapis  Cal  mniaris  one  ounce.  Turpentine  foure 
ounces,  Myrrh  two  ounces,  Cyle  de  hay  one  ounce, Thujje 
one  ounce,  Ariftolchia  roots  two  ounces,  oyleof  Rofes 
two  ounces,  falkt-oyh  two  pound,  all  the  hard  firoples 
muft  be  beaten  to  fine  powder  andfearfled,  rakealfo 

E  2  three 
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three  pints  of  right  Wine  vinegar,  and  put  your  fours 
gums  into  the  vinegar  a  whole  day  before  ,  tiil  the  gums 
be  diflolved,  then  fet  it  over  thi  fire,  and  let  it  boyle 
very  foftly  untill  your  vinegar  be  as  good  as  boyled 
away,  then  take  an  earthen  pot  with  a  wide  mouth,  and 
putyouroylein  and  your  waxe,  but  your  Waxe  mult 
be  (craped  before  you  put  it  in,  then  by  a  little  at  once 
pntinyourLtf^/e  and  ftirre  it  exceedingly,  then  put 
in  all  your  gums  and  all  the  reft,  but  let  your  Turpefi* 

•  tine  be  Iaft,  and  fo  let  it  boyle  till  you  fee  k  grow 
to  be  thicke,  then  poure  it  into  a  Baton  ofwater,  atld 
worke  it  withoile  of liofes for  (ticking unto  }o.<r  hands* 
and  make  it  up  in  rolls  plaiftcrwUe,  and  here  is  to  be 
noted,  that  youroyleo  fRofes  muft  not  be  boyled  with 
the  reft,  but  after  it  is  taken  from  the  fire  a  little  before 
the  Turpentine. 

a  water  to  heal  T ake  three  good  handfu  11s  of  Sage,  and  as  much  of 

wowdcur  Hony-ficklc  leaves,  and  the  flowers  cleane  picked,  then 
w°{wc/Cur?  take  one  pound  of  Roach  allow ,  and  a  quarter  of  a 
pound  of  right  Englifh-hony  clarified,  halfeapenny- 
worth  of  graines,  and  two  gallons  of  running  Water, 
then  put  all  the  (aid  things  into  the  water,  ?nd  let 
them  feeth  tiil  halfe  be  confirmed,  thtn  take  it  from  the 
fire  till  it  be  almoft  cold,  and  ftraineitthorow  a  cleane 
cloth,  and  put  it  up  in  a  glaffe,  then  either  on  taint  or 
pleagant  ufe  it  as  you  haveoccafion. 

To  {hunch  i  T ake  a  quart  of  Rie  flower  and  temper  it  with  run- 

Mood,  and  njng  water  and  make  dough  thereof,  then  according  to 
aog«hcre.WeS  the  bigneffeof  the  wound  lay  it  in  with  th t  defenfitive 
plaifter,  before  rehearfed,  over  it,  and  every  dreffing 
make  it  leffe  and  lefle  till  the  wound  be  doled, 
fonhrinking  Take  a  quart  of  Neats-foot-ojk,  a  quart  of  Oxe-gails 

•ffincwciT8  a  quart  of  Aq*tvH&3  and  a  quart  of  rofe-water,  a  hand- 

full 
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full  of  Rofemary  itrypc  and  boyle  all  thefe  together  tilf" 
haife  be  conlumed ,  then  prefle  and  ftraine  inland  ufe  it 
according  as  yon  findeoccafion. 

Take  honey,  pitch  and  butter, and  feeth  them  toge-  Tomakeoylc 
ther,  and  annoynt  the  hurt  againft  the  lire,  and  tent  the  cf  Nutmcsfc 
lore  with  the  fame. 

Jake  grounfell  and  ftampe  it,  and  feeth  it  with  fweet  F  . . , 
Milke  till  it  be  thicke,chen  temper  it  wirh  blacke  Sope,  wUhathomc. 
and  lay  it  to  the  fore. 

Take  Rofin  a  quarter  ofa pound,  of Waxe  three  oun-  T  h  & 

ces ,  of  oyle  of  Rofes  one  ounce  and  a  fealfe  y  feeth  all  in  wound*., C 
them  together  in  a  pint  ofwhite  Wine  till  it  come  to 
skimming, then  take  it  from  the  fire,  8c  put  thereto  two 
ounces  of  Venice  Turpentine,  aad  apply  it  to  the  wound 
or  fore.  .  .  . 

Take  Muftard  made  with  ftrong  Vinegar,  the  crums  foracCw 
of  browne  bread,  with  a  quantity  of  Honey  &  fixe  Figgs  idlings, 
mixt,  temper  all  together  well,andlay  it  upon  a  cloth  ^°rtheSd** 
playfterwifc,  put  a  thinne  cloth  betweene  the  play fter  *  ’ 
and  the  flefii,8(  lay  if  to  the  place  grieved  as  oft  as  need 
requires. 

T ake  a  pound  of  fine  Rofin,of  Oyle  de  bay  two  ounces,  a  ycHow  feire* 
of  Vopulhu  as  much, of Frankineenfe  haife  a  pound,of  oyle cIoth  for/f£ 
Spykjvio  ounces  ,ofoy  le  of  Camomile  two  ounces, of  oyle  Eng"6  a  C ' 
q?  Rofes  two  ounces,  of  Waxe  haife  a  pound*of  Turpentine 
a  quarter  of  a  pound ,  melt  them  and  ftirre  them  well 
together,  and  then  dip  linnen  clothes  therein, and  apply 
the  leare-cloth  as  you  (hall  have  occafion,  and  note  the 
more  oyle  you  ufe ,  the  more  fupler  the  feare-cloath  is, 
and  the  lefle  oyle  the  ftiffer  it  will  be. 

Take  a  little  blacke  Sope,  Salt,  and  Honey,  and  beate  For 
them  well  together^  and  fpread  it  on  a  browne  paper  &  fweiicd.1  * 
apply  ictothebruile, 
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legs. 

For  any  ache- 


irf* 

Aplayfter  for 
any  paincin 
the  joynts. 


Additions. 
To  griefe  in 
the  bones- 
For  bones  out 
of  ioynt,or  fi- 
newes  fprung 
or  drained. 


A  bath  for  bro 
Vcn  joyn;». 


Take  madoives  and  leech  them  in  the  dregges  of  good 
Ale  or  M/%, and  make  a  plaifter  thereof, and  apply  it  to 
the  place  (Welled. 

T ake  in  the  moneth  of  May ,  Henbane^  and  bruife  it 
welland  put  it  into  an  earhen  pot,and  put  thereunto  a 
pint  of  Salletoyk  and  fecit  in  the  Suntie  till  it  be  all  one 
fubftance,thenannovnrrhe  ache  therewith. 

Take  halfe  a  pound  of  unwrought  waxe,as  much  Ro- 
fin,  one  ounce  of  galbanum,  a  quarter  of  a  pound  of Le¬ 
thargy  of  gold,  three  quarters  of  white  Le<\de\  beatetr  to 
pouder,  andfearft,  thentakea  pinte  of Neatet  foot  e  oyle^  . 
&  fet  it  on  the  fire  in  a  fmall  veflell  which  may  containe 
the  reft,and  when  it  is  all  moulten,  then  put  in  the  pou- 
ders  and  ftirre  ic  faft  with  a  (lice, and  try  it  upon  the  bot- 
tome  of  a  faucer ,  when  it  beginneth  to  be  (bmewhat 
hard5then  take  it  from  the  fire,Sc  anrtoynta  faire  boord 
with  Neatesjoote  ojle, and  as  you  may  handle  it  for  heate, 
worke  it  up  in  routes.  Sc  it  will  keepe  five  ot  (rseyeeres, 
being  wrapped  upclofein  papers-  and  when  you  will 
ufe  it/preadof  it  thin  upon  new  Lockram  or  Leather 
fomewhat  bigger  then  the  griefe ,  and  (b  if  the  griefe 
remove  follow  it,  renewing  it  morning, and  evening,  & 
let  it  be  (bmewhat  warme  when  it  is  laid  on, and  beware 
of  taking  cold,and  drinking  hot  Wines. 

Take  foureor  five  yolkes  of  egges  hard  fodden  or  ro- 
fted,and  rake  the  branches  of  great  Morrell,  and  the  ber¬ 
ries  in  Summer ,  and  in  Winter  the  rootes,  and  bray  all 
wdl!  together  in  a  morter  with  fheepes  milke,  and  then 
fryic  until!  icbee  very  thicke,  and  fo  mate  a  playfter 
thereof, and  lay  ic  about  the  tore ,  and  it  will  take  away 
both  paine  and  fwel&ig. 

Take  a  gallond  of  (binding  lye,  put  to  it  of  Phvtain 
and  k&ot-grajje,  of  each  two  handfuls^of  wrmc-w  and 
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cvofjrejsA  each  a  handrail*  and  boile  ail  theeie  together 
i  i  the  lye  agood  while  ,  and  when  it  is  lukewarm  bath 
the  broken  member  therewith ,  and  take  the  buds  of 
Elder  gathered  in  March ,  and  dripped  downeward 
and  a  lkte  boyle  them  in  water,  then  eate  them  in  oyle 
smd  very  little  wine  Vinegar,  a  good  quantity  at  a  time 
in  the  morning  ever  before  meat,oran  houre  before  the 
Patient  goe  to  dinner ,  and  it  much  availcs  to  the  knit¬ 
ting  of  bones. 

Take  Rofemry,  F ether fo, Or gaine,  Vellitory  of  the  wall,  a  eeneraii  bath 
FenneU^Ma/hwc/^Fiokt-kave/^nd  Nettle/ ^  boyle  all  thefe  for  clearing  the 
together,  and  when  iris  well  fodden  put  to  it  two  or  skil?,andcom- 
rh.  ee  gallons  of  Milke,  then  let  the  party  dand  or  fit  in  ^rnD§the  bo' 
ic  an  houre  or  two,  the  bath  reaching  up  to  the  ftomack, 
and  when  they  come  out  they  mud  goe  to  bed  8c  fweat, 
beware  taking  of  cold. 

Make  a  playderof  Wheatc-flower  and  the  white  of  ^ovcrais?e 
Egges,  and  fpread  it  on  a  double  linnen  cloth,  8c  lay  the  Sbonw 
playderonan  even  board, 8c  lay  the  broken  limb  there¬ 
on, and  fet  it  even  according  to  nature,  and  lap  the  play- 
fter  about  it3and  fplin  t  it ,  and  give  him  to  drinke  Knit- 
wort  the  y  jyce  thereof  twice  8c  no  more,  for  the  third 
time  it  will  uoknit ,  but  give  him  to  drinke  nine  daies 
each  day  twice  the  juce  of Cmfrey,  Daijk/^ud  0 found  in 
dale  Ale  and  it  (ball  knit  it, and  let  the  forelayd  playfter 
lye  to  ten  daies  at  the  lead,  and  when  you  take  it  away 
doe  thus,  take  Hore  bund  >  red  Fennell a  Hound/  tongue, 

Hall&ort ,  and  Vellitory ,  and  teeth  them,  then  unrouie  the 
member  and  take  away  the  fplint  ,  an (J  then  bathe  the 
linnen  and  the  plaider  about  the  member  in  this  bath, 
untdl  it  have  loakt  fb  long  that  it  come  gently  away  of  it 
felfe  ,  then  take  the  aforefayd  plaider  and  lay  thereto 
five  or  fixe  daies  very  hot^and  let  each  plaider  lye  a  day 
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and  a  night  and  alwaies  fplint  ic  well,  and  after  cherilh  ic 
with  the  oyntments  before  rehearfed, for  broken  bones 
and  keepe  the  party  from  unwholfome  meacesSt  drinks 
till  he  be  whole,  and  if  the  hurt  be  on  his  armelechim 
beare  aballofgreenehearbs  in  his  hand  to  prevent  the 
(lirinkingof  the  hand  and  finewes. 

Forany  Fever.  Take  Sa^e^  nagmr^  Yarrow,  unfet  Lee^ex,  of  each  a  like 
quantity,  ftampe  them  with  bay  Salt  and  apply  them  to 
the  wrefts  of  the  hands. 

Toexpeii  hcat  Blanch  Almonds  in  the  cold  water,  and  make  milke 
in  a  Fever,  of  ihem  (but  it  rauft  not  feeth)  then  put  to  it  Sugar, and 

in  the  extremity  of  heate/ee  that  you  drhke  thereof. 

Take  three  fpoonefuls  of  Ale  and  a  little  Saffron  y  and 
SiFe^ruile  andftraineic  thereto,  then  adde  a  quarter  of  a 
vers.  fpoonefuli  of  fine  treacle  and  mixe  it  together,  and  drink 

it  when  the  fit  comes. 

Another.  Take  two  roots  of  Crow-foot  that  growes  in  a  marfh 
gound,  which  have  no  little  rootes  about  them,  to  the 
numberof  twenty  or  more, and  a  little  of  the  Earth  that 
is  about  them  and  doe  not  wafh  them,  and  adde  a  little 
quantity  of  Salt,  and  mixe  all  well  together,  and  lay  it 
on  linnen  clothes,  and  bind  it  about  your  thumbs  be¬ 
twixt  the  firft  and  the  neather  joynt,  andletit  lienine 
daies  unremoved, and  it  will  expell  the  Fever. 

\  T  »  *  |  | 

An  approoved  Medicine  for  the  great  eft 
Laskg  or  Fluxe. 

Kf*  Take  a  right  Pomewater  the  greateft  you  can  get ,  or 

elfe  two  little  ones,  roaft  them  very  tender  to  pap,  then 
take  away  the  skinne  and  the  core  and  ufe  only  the  pap, 
and  rhe  like  quantity  of  chalke  finely  feraped,  mixe  them 
both  together  upon  a  Trencher  before  the  fire,  and 
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worke  them  weli  ro  a  play  iter^ then  fpread  it  upon  a  lin- 
nen  cloth  warmed  very  hoc  as  may  be  fuffred  5  and  fo 
bind  it  unto  the  navill  for  twenty  foure  houres,  ufe  this 
medicine  twice  or  thrice  or  more,  untillche  Laske  be 
ftayed. 

To  make  the  oy  Ie  of  Swallower  >  take  Lavendar  cotton  °^Ieof 
Spik*, Knot -grajfe ,  Ribwort ,  B aim,  Valeria*  'Rofemary-tops,  SwaI  vcs‘ 
Woodbine  tops, Vine  livings, French-mallow  sy\\t  rops  of  Ale- 
coft.  Strawberry  firings ,  Tut  fan,  Plantains,  Walnut-tree - 
leaves^  the  tops  of  young  Bates,  if  op,  Violet- leaves,  Sa^e, 
of  vertue,  fine  Roman  WormewoA,  of  each  of  them  a 
handfull,'  Camomile  and  red  Rofes,  of  each  two  hindful!, 
twenry  quicke  Swallower ,  and  beate  them  altogether  in 
a  great  morfer ,  and  pot  to  them  a  quart  of  Neats  foot - 
oyle,  or  May  butter ,  and  grind  them  all  well  together 
With  two  ounces  of  Cloves  well  beaten,  then  put  them 
together  in  an  earthen  pot,  and  flop  it  very  clofe  that 
bo  ayre  come  into  it,  &  fet  it  nine  dayes  in  a  Seller  or 
cold  place,  then  open  four  pot  and  pur.inro  it  halfe  a 
pound  of  white  or  yellow  Waxe  cut  very  fmall,  and  a 
pint  of  oyle  or  butter ,  then  fet  your  pot  clofe  flopped 
into  a  pan  of  water3and  let  it  boyle  fixe  or  eight  houres, 
and  then  flraineic :  this  oyle  is  exceeding  foveraine  for 
any  broken  bones,  bones  out  of  joynt,  or  any  paine  or 
griefe  eyther  in  the  bones  or  finewes. 

To  make  oyle  of  Camomile,  take  a  quart  of  Sallet  oyle 
&  put  i  t  into  a  glade,  then,  take  a  handf  ull  of  Camomile 
and  bruifeit.and  put  ic  into  the  oyle,  and  let  rhero  ftand 
in  the  lame  twelue  dales,  onelyyou  muftfhiftit  every 
three  dales,  that  is  to  ftraine  it  from  the  old  Camaai/s, 
and  put  in  as  much  of  new ,  and  that  oyle  is  very  fove¬ 
raine  for  any  griefe  proceeding  from  coidcacfes. 
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To  make  oyifl  To  make  oy  ie  ot  .Lavender, take  a  pint  ot  Sallet  oyle  and 

ofLarcnder.  pUt  ^  |nto  a  gla(Te,  then  put  to  it  a  handful!  of  Lavender, 
and  let  it  ftand  in  the  fame  twelve  daies,and  uic  it  in  all 
refpefts  as  you  did  your  oy  le  of  C  ammonite. 

To  make  To  make  an  oy  le  which  (hall  make  the  skinne  of  the 
fmooth  hand*.,  hands  very  imooxhydke  Almonds  and  beat  them  tooyle, 
then  rake  whole  cloves  put  them  both  together  in¬ 
to  a  gla(Je,and  (ec  it  in  the  Sunnefiveor  fixe  daies,  then 
ftrayne  it, and  with  the  fame  annoynt  your  hands  every 
night  when  yougoe  tobed,otherwi(eas  you  have  con¬ 
venient  leafurc. 

To  make  Dr.  To  make  that  (overaigne  water  which  was  firft  inyen- 
Stevcm  water.  ted  by  Doctor  Steves  in  the  fame  forme  as  he  delive¬ 
red  the  Receite  to  the  Archbi(hop  of  Canterbury,  a  little 
before  the  death  of  the  fayd  Dcuftor.  Take  a  gallond  of 
good  Gafcoyne  wine,  thentake  Ginger ,  Galmgale^  Cina* 
tnon^Htmgs^Graines f loves  F  en»<  ll- feeder, Carra* 

way- feed/ \Origdnum^di every  of  them  a  like  quantity, that 
is  to  fay ,  a  dramnae :  Then  take  Sage,  wild  Marjoram^  Pc~ 
nj-ro  '  all.  Mints ,  redRofes  Time,  PelUtory ,  Rofemary,  wilde 
Time ,  Cammomile  Lavender ,  of  each  of  them  a  hand  full, 
then  bray  the  fpices  fmall,and  bruilethe  hearbs  and  put 
all  into  the  Wine.and  let  it  ftand  (o  twelve  houres.only 
ftirre  it  divers  times,  then  diftill  it  by  a  Lymbecke,and 
keepe  the  firft  water  by  it  felfe,for  rhat  is  the  beft,  then 
keepe  the  fecond  water ,fbr  that  is  good,and  for  the  lift 
neglc#  it  not,  for  it  is  very  whokorne  though  the  word 
of  the  three.Now  for  the  vertue  of  this  water,  it  is  this, 
itcomforteththe  fpirits  and  virall  p>*rt$,  and  helped* 
all  inward  difeafes  that  come  of  cold,  if  is  good  agaioft 
the  fhaking  of  the  palfie,  and  cureth  the  contra# ion  of 
(innews,  and  helpeth  the  conception  of  women  that  be 
barraine,ic  killeth  the  worraes  in  the  body,  itcuretb  the 

cold 


2,  Bookc  Houfbold  Pbyfich.  5  $ 

cold  Cough, it  helpeth  dr:  tooth-ach,  ir  cqmforteth  the 
ftomacke^and  curerh  the  old  dropfy,it  helpeth  the  (lone 
in  the  bladder  and  in  the  reines,  it  helpeth  a  (linking 
breath:  And  whofoever  uferh  this  water  moderately  and 
not  too  often  3  prefervech  him  in  good  liking*  and  will 
make  him  feerae  young  in  old  age.  With  this  water 
Do&or  Stzevem  preferved  his  owns  life  until!  fuch  ex- 
treame  age,  that  he  could  neither  goe  nor  ride ,  and  he 
continued  his  life  being  bed*  rid  fitfe  y  ceres,  when  other 
Phvfitions  did  judge  he  couldnot  live  one  yeere,  when 
he  did  confdfe  a  little  before  his  death  •  faying:  that  if 
he  were  ficke  at  any  time,  he  never  ufed  any  thing  but 
this  water  onely  5  And  alfo  the  Archbifhop  of  Canterbury 
ufed  it,  and  found  fuch  goodntffc  in  it, that  he  lived  till 
the  was  not  able  to  drinke of  a  cup, but  forked  his  drinke 
through  a  hollow  pipe  of  fiiver.This  water  will  be  much 
the  better  if  it  be  fet  in  the  Sunne. 

To  make  a  cordiall  rofafotoy  ake  rofafolfr, 8c  in  any  wife 
touch  not  the  [eaves  thereof  in  the  gathering,  not  waff* 
it*.  take  thereof  foure  good  handfuls,  then  take  two 
good  pints  of  Aquavit*,  and  put  them  both  in  a  glaffe  or 
pewter  pot  of  three  or  foure  pints,  and  then  flop  the 
fame  hard  and  juft,  and  fo  let  it  (land  three  daies  and 
three  nights,and  the  third  day  firaiire  it  through  a  dean 
cloth  into  another  glaffe  or  pewter  pot, and  put  thereto 
halfe  a  pound  of  Sugar  beaten  fmalffoure  ounces  of  fine 
Licoraa  beaten  into  powder,  halfe  a  pound  of  found 
Dates  the  flones  being  taken  out,’  and  cut  them  Sc  make 
them  cleane,  and  then  mince  them  fmali,  and  rtiixe  all 
thefe  Together  and  flop  the  glaffe  or  pot  clofe  and  }uft,8c 
after  diftill  it  through  a  lymhecke  then  drinke  of  it  at 
night  to  bed  ward  halfe  a  fpconef  ull  with  A  le  or  Beere, 
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bat  ale  is  the  better, as  much  as  the  morning  tailing  for 
there  is  not  the  weakeft  body  in  the  world  that  wanteth 
nature  or  ftrength,or  that  is  in  a  confumption5but  it  will 
reftore  himagaine,and  caufe  him  to  be  ftrong  and  lufty, 
and  to  have  a  maruailous  hungry  ftomacke, provided  al- 
waies  that  this  rofafdis  be  garhered  (as  ny  as  poffibly  you 
can )  at  the  full  of  the  Moone  when  the  Sunne  fhineth 
before  noone,and  let  the  roots  of  them  be  cutaway. 
Additions.  ^  ake  flowers  of  Rofes  or  Violets  and  breake  them 

to  the  oyics.  fmali  and  put  them  into  Sallet  ojk,  and  let  them  ftand  in 

o°%iAesork  t^ie  ^ame  tenne  01s  twelve  dales,  and  then  prefie  it.  Or 
Vicie°^SOr  otherwife  take  a  quart  of  oyle  Olive }  and  put  thereto 
Sixe  fpoonefuls  of  cleane  water,  and  ftirre  it  well  with 
a  (lice ,  till  it  waxe  as  white  as  Milke .  then  take  two 
pound  of  redRoie-leaves;and  cut  the  white  of  the  ends 
of  the  leaves  away,and  put  the  Roles  into  the  oyle,  and 
then  put  it  into  a  double  glafle  and  fet  it  in  the  Sunne  all 
the  Summer  time, and  it  is  foveraine  for  any  fcaldingor 
burning  with  water  or  oyle. 

Or  elfe  take  red  Rofes  new  plucked  a  pound  or  two,& 
cut  the  white  ends  of  the  leaves  away ,  then  take  May 
butter  and  melt  it  over  the  fire  with  two  pound  of  oyle 
01ive,and  when  it  is  clarified  put  in  your  rofes  and  put 
it  all  in  a  veflell  of  glaflc,  or  of  earth  5  and  ftop  it  well  a- 
bout  that  no  ayre  enter  in  or  out ,  and  fet  it  in  another 
veflell  with  water  and  let  it  boyle  halfea  day  or  more, 
and  then  take  it  forth  and  ftraine  or  prefle  it  through  a 
cloth, and  pat  it  into  glafle  bottells,  this  is ,  good  for  all 
manner  of  unkind  hears. 

For  a  wound  Take  tW0  or  t^irce  Poun(^  of  Nutwegt  and  cut  them 

in°he  gucl*.  finall  and  bruife  them  well ,  then  put  them  into  a  pan 
and  beate  them  and  ftirre  them  about:  which  done,  put 
them  into  a  eanvafle  or  ftrong  linnen  bagge>and  clofe 

them 
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theminaprefle  and  prefTe  them,  and  gecoucall  the  li¬ 
quor  of  them,  which  will  be  like  manna,  then  Icrape  it 
from  the  canvas  bagge  as  much  as  you  can  with  a  knife, 
then  put  it  into  fbme  veflel  of  gla(fe5and  flop  it  weJl3but 
fee  it  not  in  the  Sun,  for  it  will  waxe  cleaneofit  felfe 
Within  ten  or  fifteen  daies,and  it  is  worth  thrice lo  much 
as  the  Nutmegs  themfelves,and  the  oile  hath  very  great, 
vertue  in  comforting  the  ftomacke  and  inward  parts, 
afiwaging  the  paine  of  the  mother  and  Sciatica. 

Take  the  flowers  of  spifeand  walh  them  only  in  Qjle  To  makepec--’ 
oik vePav\d  then  ftamp  them  well, then  put  them  ina  can^  ^a*?le  af 
vafie-bag,and  prefie  them  in  a  prefle  asbardasybnean,  ^piKC 
and  take  that  which  commeth  out  carefully,  and  put  it 
into  a  ftrong  vefTell  of  glafle,  and  fet  it  not  in.theSun, 
for  it  will  cleare  of  it  felfe,  and  waxe  faire  and  bright, 
and  will  have  a  very  (harpe  odour  of  the  spike  $  and  thus 
you  may  make  oyle  of  other  herbs  of  like  nature,  as 
Lavender,  Cammomik3  and  In ch  like. 

Take  an  oun  ce  of  and  an  ounce  otolibamm  To  make  oyie 

pounded  asfmall  as  is  poffible,  and  bqyle  them  in  oyle  ofMaftl€kc’ 
Olive  (a  quart)  to  a  third  part, then  preffe  icandpuc  it  in- 
to  a  glafle,  and  after  ten  or  twelve  daks  it  will  be  per- 
fe& :  it  it  is  exceeding  good  for  any  cold  grkfe. 

Thus  having  in  a  fummary  manner  paffedover  all  the 
moft  phyfieall  8c  Chyrurgicall  notes  which  hurt heneth 
the  mind  of  our  Englijh  Houfe-  wife ,  being  as  much  as  is 
needfullfortheprelervarionof  the  health  of  her  fami¬ 
ly:  and  having  in  this  Chapter fhe wed  all  the  inward 
vermes  wherewith  (he  fhould  be  adorned.  I  will  now 
returne  unto  her  more  outward  and  attive  knowledges, 
wherein  albeit  themindbe  as  much  occupied  as  before: 
yetis  the  body  a  great  deale  more  in  ufe :  neither  can 
the  worke  be  well  defied  by  rule  or  direction. 
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Ofth?,  outward  and  a&pve  Knowledge  of  the  Housewife  5  and 
of  her  /hill  in  Cookgry^as  S  diets  of  all  forts,  with  Flefb, 
Fi[hy  Sauces,  PaJirji ,  Banquetting-fluffe  and  ordering  of 
>  great  feajfs.  7  6  f 

■  ■  .  .>  .  ,  ■  .. 

TO  fpeake  then  of-  the  outward  and  aftive  Know¬ 
ledges  which  belong  unto  our  Englifh  Houle- 
wifes  I  hold  the  firft  and  mod  principall  to  be 
a  perreft  skill  and  knowledge  in  Cookery,  together 
with  all  the  lecrets  belonging  to  the  lame,  becaufeit 
is  a  duty  rarely  belonging  to  a  woman  $  and  fhee  that 
ss  utterly  ignorant  therein,  may  not  by  the  Lawesof 
ftria:  luftice  challenge  the  Freedome  of  marriage  be¬ 
came  indeede  (hee  can  then  but  performe  halfe  he  r 

VuW*n,  r  ^1Ce  ^ove  ^ec  cannot 

cherilhjferv e#and  keepe  him  with  that  true  duty  which 
iseverexpe&ed. 

ail  Hcrbes.  Proceed  then  to  this  knowledge  of  Cookery , you 

(hall  underlcand,  that  the  firffc  ftep  thereunto  is,  to 
have  knowledge  of  all  forts  of  herbs  belonging  unto 
the  Kitchmg,  whether  they  be  for  the  Pot,  for  Salk  t?5 
tor  Sauces,  for  Servings,  or  for  any  other  lealoning,  or 
adorning .  which  skill  of  knowledge  of  the  herbes,  (he 
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muftgec  l>y  her  owne  true  labour  and  experience,  and 
not  by  my  relation,  would  be  much  too  tedious,  and  for 
the  ufe  of  them,  hee  fhall  fee  it  in  the  compoficion  of 
difhes  and  meats  hereafter  following.  She  (hall  alio  know 
the  time  of  the  yeere,  Moneth  and  Moone,in  which  all 
herbsaretobefowne,  and  when  they  are  in  their  beft 
flourifhing,  that  gathering  all  herbs  in  their  height  of 
goodnefle,(he  may  have  the  prime  ule  of  the  lame.  And 
becaule  I  will  inable.and  not  burden  her  memory ,1  will 
here  give  her  a  Chore  Epiromie  of  all  that  knowledge. 

Firft  then,  let  our  Englifh  Houfewife  know,  that  fhe  Garden 

may  at  all  times  of  the  Moneth  and  Moone,  generally 
low  Afparagus ,  Cokworis ,  Spinagc,  Lettice,  Parfnips,  Ra¬ 
di  fh^  and  Chives, 

In  February,  in  the  new  of  the  Moone,  fhe  may  fow 
SpyhpyGarlicke,  BdrageBugloffe, C hervyle, Coriander  Gourds , 

Crejfes ,  MarioramPalma  chrifH ,  Flower  gentle,  white  Poppy , 
VurJlantRadi[h,  Reefy,  Rofemary,  Sorrell,  double  Marigolds 
and  Thyme.  The  Moone  full  fhee  may  low  Anniffeeds 
mmke&  Yiolets  Bleets,  sfyrits,  white  Succory,  Fennell ,and 
Perflp.  The  Moone  old,  low  Holy  Thiflell,  Cole  Cabadge 3 
white  C olegmnt  Cole, Cucumber  s  ,H arts -Horne, Dkrs  Grain , 

Cabadge ,  Lettice ,  Mellons ,  Onyons,  Parfnips,  Larfy  Heele3 
Burnet  and  Leefy. 

In  March  the  Moone  new,  low  GarUcke ,  Barrage ,  Bu- 
glojfe,  Cher  vile,  Coriander, Gourds,  <JU arioram ,  white  Poppy , 

Furflan,  Radifh ,  Sorrell  double  Marigohs,  Thyme,  Violets, 

At  the  full  Moone,  Any  feeds,  Bleets,  Sfyritss 5  Succory , 

Fennell,  Apples  of  Love,  and  Marvellous  Apples,  At  the 
wane ;  Arttchocfy,  Bafsil  Bhffed  Thiftle,  Cole  Cabadge , 
white  Cole ,  greene  Cole,  Citrons ,  Cucumbers ,  Harts-Horne , 
Samphire,  Spinage ,  Gilliflowers,  Ijfop,  Cabadge  3  Lettice , 

Mellons ,  Mugrets ,  Onyont ,  Ftoer  Gent  ill,  Burnet  s,  Leekgs 
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and  Savory.  In  Mai,  the  Moone  old,  low  bkjjed  Thiftle . 
In  Z#w,the  Moone  new,  fow  Gourds  and  Radiflses.  The 
M oone  old3 fow  Cucmbers,  Mellon s,  Parfnips.  In  July ,  the 
Moone  at  full,  fow  white  Succory  ;  and  the  Moone  old. 
fow  Cabadge,  Lettrce.  LaftJy,  in  the  Moone  at 

full,  fow  white  Succory, 

Tranfpianting  Alfo  foe  muft  know,  that  herbes  growing  of  feedes 
of  Herbs.  may  betranfplanted  atall  times,  except  chervik,  Arage, 

Spi&age,  and  Perfeley,wh\ch  are  not  good  being  once 
tran(pIantedboblerving  ever  to  tranfplant  in  moyft  and 
rainy  weather, 

Choiceof  feeds  Alfo  foe  muft  kno  w,  that  the  choice  of  feeds  are  two¬ 
fold, of  which  feme  gro  w  beft,  being  new,  as  Cucumbers 
and  Leehgs, and  fome being o!d,as  Coriander ,  Perfley  sa - 
vary  B eets,Organ,Creffet,spinagc  and  Poppy, you  muft  keep 
cold  Lettice,  Artichokes,  Baft. \  holyThifUe ,  Cabadge,  Cole, , 
Byers ,Graim,  and  Mellons,  fifreene  daies  after  they  out 
forth  ofthe  earth. 

Pfofpcrity  of  Alfo  feedes  profper  better  being  fbwne  in  temperate 

feed*.  weather, than  in  hot,cold,or  dry  daies.  In  the  Moneth 

of  April,  the  Moone  being  new,  fow  Mariordm  ftmers 
gentile.  Thyme,  Violets  •  in  the  old  of  the  Moone  Apples  of 
Love,  and  marvedous  apples :  ard  in  the  wane.  Artichokes, 
holy  Thiftle,  Cabadge,  Cole,  Citrons,  Harts  home.  Samphire , 
GiUi flowers,  and  Parfnips. 

Gathering  of  Seeds  muft  be  gathered  in  faire  weather,  at  the  wane 
r*cd*.  ofthe  Moone,  and  kept  fome  in  boxes  of  wood,  fome 

in  bagges  of  leather,  and  fome  in  veflells  of  earth,  and 
after  to  be  well  cleanfed  and  dryed  in  the  Sunne  or  foa- 
dow :  otherwife,  as  Onyons, Cbyballs  and  Leekes,  muft  be 
kept  in  their  huskes.  Laftly,  foee  muft  know,  that  it  is 
beft  to  plant  in  the  Jaft  quarter  ofthe  Moone;  to  ga¬ 
ther  grafts  in  the  laft  but  one,  and  to  graft  two  daies 
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after  the  charge,and  thus  much  for  her  knowledge  brie¬ 
fly  of  Hearbs,8t  how  fee  (hall  have  them  continually  for 
her  ufe  in  the  Kitchin. 

It  refteth  now  that  I  proceed  unto  Cookery  it  felfe,  of  Cookery 
which  is  the  dreffing  and  ordering  of  roeate,  in  good  “Z^*8 
and  wholefome  manner  5  to  which,  when  our  HoHjwtfe tbcrcofc 
ftail  addrefle  herfelfe,  feee  (hall  well  underftand ,  that 
thefe  qualities  muft  ever  accompany  it:  Firft,  fee  mnft 
becleanelybothinbody  and  garments,  (he  muft  have  a 
quicke  eye,  a  curious  nofe,a  perfect  tafte3and  ready  eare 
(feee  muft  not  be  butter-fingred ,  fweet  toothed, nor 
faint-hearted^)  for, the  firft  will  let  every  thing  fall,  the 
the  (econd  will  confume  what  it  feould  increale ,  and 
the  laft  will  loofe  time  with  too  much  nicenefle.  Now 
for  the  fubftance  of  the  Art  it  felfe,  I  will  devide  it  into 
five  parts  *  the  firft,SalIats  and  Fricafes^the  fecond^oy- 
led  Meates  and  Broaths^  the  third,  Roaftaieates,  and 
Carbonadoes  ^  the  fourth  Bak't  meates  and  Pies  5  and 
the  fife ,  Banqueting  and  mad*  difees,  with  other  con¬ 
ceits  and  (ecrers. 

Firft  then  to  (peake  of  Sallats^  there  bee  foaie  fen- 
pie,  and  (bme  compounded  $  fome  onely  to  furnife plc mi 
out  the  Table,  and  feme  both  for  u(e  and  adornation  : 
your  Ample  Sallats  are  Chibols pilled,  wafet  cleane, 
and  halfe  of  the  greene  top9  cut  cleane  away,  (b  fer¬ 
ved  on  a  Fruit-dife,  or  Chines,  Scalions,  Radife  roots, 
boy  led  Carrets ,  Skirrets,  andTumeps,  with  (uch 
like  ferved  up  (imply:  alfo,  all  young  Lettice,  Cab- 
age-letticc,  Porflane,  and  divers  other  hearbs  which 
may  bee  ferved  (imply  without  any  thing,  but  a  lit¬ 
tle  Vinegar,  Salkt-Oyle,  and  Sugar:  Onyons  boyled, 
and  ftript  from  their  rind,  and  ferved  up  with  Vinegar, 
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oyle  &  Pepper  is  a  good  bmple  Saitlac %  fo  is  Samphire, 
Beane-cods,Sparagus,  aad  Cucumbers,  ferved  in  like- 
wife  with  O/ie,  Vinegar  and  Pepper ,  wich  a  world  of 
others^oo  teadioui  to  nominate. ; 

Your  compound  Sallats,  are  firffc  the  young  Bud3 
©fcompaund  an(*  Knotso*  all  manner  of  whobfome  Hearbs  at  their 
Sallats;  firft  (pringing^as  red  Sage5Mincs,  Letcice,  Violets,  Mi- 

rigolds,  Spinage ,  and  miny  other  mixed  together, and 
then  ferved  up  to  the  Table  with  Vinegar,  Sallat  O y!e 
and  Sugar. 

AnotUcom  ^o  com?ounc* an  excellent  Sallat,  and  which  indeed 
foTi  SaUa”  »  at  great  feafte,  and  upon  Princes  Tables.  Take 
a  good  quantity  of  blanche  Almonds,  and  with  your 
(hredding  Knife  cut  them  grofTely  $  then  take  a?  many 
RaidnsoftheSunnedeane  wafbt,  and  the  ftones  pickt 
out,  as  many  Figs  fhred  like  the  Almonds,  as  many  Ca¬ 
pers,  twice  fo  many  Olives,  and  as  many  Currants  as 
of  all  the  reft  cleane  wafhc :  a  good  handbill  of  the 
(mail  tenderleavesof  red  Sage  and Spinage:  mixeall 
thefe  well  together  with  good  ftore  of  Sugar ,  and 
lay  them  in  the  bottome  of  a  great  difh  5  then  put  un¬ 
to  them  Vinegar  and  Oyle,  and  (crape  more  Sugar  o- 
verall:  then  take  Orenges and  Lemons,  and  paring 
away  the  outward  pilles,  cut  them  inco  thinne  dices, 
then  withchofe  dices  cover  the  Sallac  all  over  5  which 
done,  take  the  fine  chtnne  leafe  of  the  red  Coleflower, 
and  with  them  cover  the  OrengeiSc  Lemons  all  over* 
then  ouer  thole  red  leaves  lay  another  courfe  of  old 
Olives,  and  the  dices  of  wel  pickled  Cucumbers,  toge¬ 
ther  with  the  very  inward  heart  of  your  Cabbage-letticc 
cut  into  dices  -  then  adorne  the  (ides  of  the  difh  and  the 
top  of  the  Sallac  with  more  flices  of  Lemons  and  Oren- 
ges,and  fbfervcic  up.. 
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To  make  an  excellent  compound  boy  Id  Saiiat ;  rake  Aq  excellent 
ofSpinagewcllwaflit,  two  or  three  handfuls,  and  put  boi'led5alIat; 
into  it  faire  water,  8c  boyle  it  till  it  be  exceeding  (oft, 8c 
tender  as  pap  ^  then  put  itintoaCullander  anddraine 
the  wartr  from ir,  which  done,  with  the  backefide  of 
your  Chopping-knife  chop  it,  and  brufe  itasfmallas 
mayberthenputitinto  a  Pipkin  with  a  good  Jumpe  of 
fweet  Butter,  and  boyle  ir  over  againe*  then  take  a  good 
handfull  of  Cut  rants  cleane  wafhr,and  put  to  it,&  ftirre 
them  well  together  $  then  put  to  as  much  Vinegar  as 
will  make  it  reafonable  rarr,and  then  with  Sugar  feafbn 
it  according  to  the  tafteof  the  Matter  of  the  houfe^and 
fo  ferve  it  upon  lippets. 

Your  preferved  Sallats  are  of  twokinds,ey  ther  pick-  Malibu™8  ’ 
led,  as  are  Cucumbers,Samphire,Purflan  Broome,  and  9  * 
fuch  like,  or  preferved  with  Vinegar^  as  Violets  Prim- 
rofe,Cowflop5, Gillyflowers  of all  kinds, Brooroe-flow- 
er$,and  for  the  moft  part  any  wholefbme  flower  what- 
foever. 

Now  for  the  pickling  of  Sallats, they  are  only  boiled 
and  then  drained  from  the  water,  fpread  upon  a  Table, 
and  good  ftoreof  Salt  throwne  over  them ,  then  when 
they  are  thorow  cold,  make  a  Pickle  with  water ,  Salt, 
and  a  little  Vinegar ,  and  with  the  fame  pot  them  up 
in  ck  fc  earthen  pots,  and  ferve  them  forth  as  occafion 
(hall  ferue. 

Now  for  preferving  Sallats, you  (hail  take  any  of  the 
Flowers  beforefay  d  after  they  have  beenepicktdeane 
ftom  their  ftalkes,  and  the  white  ends  ( of  them  which 
have  any  )  eleane  cut  away ,  and  wafht  and  dryed, 
and  taking  a  glaffe  pot  like  a  Gally-pot,or  for  want 
thereof  a  gally-pot  it  felfe  -y  and  firft  drew  a  little  Sugar 
in  the  botcomc,  then  lay  a  layer  of  the  Flowers, 
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then  cover  that  layer  over  with  Sugar ,  then  lay  another 
layer  of  the  Flowers,  and  another  of  Sugar  5  and  thus 
doe  one  above  another  till  the  pot  befilled,  ever  and  a- 
non  preffing  them  hard  downe  with  your  hand  :  this 
done,you  fhall  take  of  the  beft  and  (harpeft  Vinegar  yon 
canget(8t  if  the  Vinegar  be  diftilled  Vinegar  the  Flow, 
ers  will  keepe  their  cotours  the  better  )  and  with  it  fill 
up  your  pot  till  the  Vinegar  fwim  aloft ,  and  no  more 
can  be  received^then  flop  up  the  pot  dole, and  fet  them 
in  a  dry  temperate  place,  and  ufe  them  at  pleafiire,  for 
they  will  laft  all  the  yeere. 

of  Now  ^or  r^e  expounding  of  Sallats  of  thefe  pick- 
HranJcSaiiaw  kd  and  preferved  things,  though  they  may  beeferved 
up  (imply  of  themlelues ,  and  are  both  good  and  dain- 
tie  5  yet  for  better  curiofity ,  and  the  finer  adorning  of 
the  Table,  you  (hall  thus  ufe  them;  Firft,if  you  would 
fet  forth  any  red  Flower  that  you  know  or  have  feene, 
you  fhall  take  your  pors  of  preferved  Gilliflowers,  and 
fitting  the  colours  anf^erable  to  the  Flower  you  (hall 
proportion  it  forth,  and  lav  the  fhapeof  the  Flower  in 
a  Fruit-dUh ;  then  with  your  Purflan  leaves  make  the 
greene  Coffin  of  the  Flower,  and  with  the  Purflan 
ftalkes,  make  the  (hike  of  the  Flower^md  the  divifions 
of  the  leaves  and  branches  $  then  with  the  thinne  dices 
of  Cucumbers  make  their  leaves  in  true  proportions, 
jagged  oretherwife:  and  thus  you  may  fet  forth  fome 
full  blowne,  fome  halfe  blowne ,  and  fbme  in  the  bud, 
which  will  be  pretty  and  curious.  And  if  you  will  fet 
forth  yellow  flowers ,  take  the  pots  ofPrimrofes  and 
Gowflops,  if  blew  flowers  then  the  pots  of  Violets ,  or 
Buglofle-  flowers,  and  thefe  Sallats  are  both  for  (hew 
and  ufe  5  for  they  are  more  excellent  for  taftc  then  for 
tolooke  on. 
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N  ow  for  Sallcts  for  (hew  onely  5and  the  adorning  and 
fettingoutof  aTable  with  numbers  of  d idles,  they  be  Salietsforffesw 
tho(e  which  are  made  of  Carret  rootes  of  fundry  colours  oneii,‘ 
well  boiled,  and  cutout  into  many  (hapes  and  propor¬ 
tions,  as  fome  into  knots,  (ome  in  the  manner  of  Scut- 
chionsand  Armes, (ome  like  Birds,and  lome  like  wilde 
Beads,  according  to  the  Art  and  cunning  of  the  worke- 
man  5  and  the fe  for  the  mod  part  are  feafoned  with 
Vinegar,  Oyle  and  a  little  Pepper.  A  world  of  other 
Sallets  there  are,  which  time  and  experience  may  bring 
to  our  Houfe-wifes  eye,  but  the  compoAcion  of  them, 
and  the  fervingof  them  differeth  nothing  from  thefe 
already  rehearfed.  O  F 

Now  to  proceede  to  your  Fricafes,  or  Quelque  cho-  Fricafesani 
fes,  which  are  difhes  of  many  ccmpodtions,  and  ingre-  ^c!<juc  c5saf 
dients  5  as  Fledi,  Fi(h,  Egges  Herbes,  and  many  other 
things,  all  being  prepared  and  made  ready  in  a  Fry¬ 
ing  pan,  they  are  likewife  of  two  forts,  Ample  and 
compound. 

Your  Ample  Fricafes  are  egges  and  rollops  fryed, 
whether  the  Col  lops  be  of  Bacon  -  Ling,  Be  tte, or  young  2fe?.m^C  ?ri 
Porke,the  fry  ing  whereof  is  fo  ordinary  ,thar  it  needeth 
not  any  relation.,  or  the  fryingofany  Fledi  of  Fifh  Am¬ 
ple  of  it  felfe  with  Butter  or  fweet  Oyle. 

To  have  the  bed  Collops  and  egges,  you  (hall  take  Beft  ColJo 
the  whited  and  youngeft  Bacon  5  and  cutting  away  the  and  Egge*T 
Award,  cut  the  Collops  into  thinne  dices,  lay  them  in 
a  difh,  and  put  hot  water  unto  them,  and  fo  let  them 
dand  an  houre  or  two,  for  that  will  rake  away  the  ex¬ 
treme  faitaelfe  :thendraine  away  the  water  cleane, 
and  put  them  into  a  dry  pewter-dhh,  and  lay  them 
one  by  one,  and  fet  them  before  the  heate  of  the 
Are,  fo  as  they  may  toade  and  turne  them  fo,  as  they 
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as  they  may  coaft  luffkienriy  chorow  8c  thorow :  which 
done,  take  your  egs  and breake  them  intoa difli ,  and 
put  a  fpoonfull  of  vinegar  unto  them  :  then  fct  on  a 
cleane  Skillet  with  faire  water  on  the  fire,  and  as  Co  one 
as  the  water  boyleth3put  in  the  egges,  and  let  them  take 
aboileor  two,  then  with  a  fpoone  try  if  they  be  hard 
enough,  and  then  take  them  up, and  trim  them,  and  dry 
them ,  andthen  diming  up  the  Collops,  Jay  the  egges 
upon  them,  and  fo  ferve  them  up :  and  in  this  fort  you 
may  porch  egges  when  you  pleafe,  for  it  is  the  beftand 
raoft  wholclome. 

Of  the  com-  Now  the  compound  Frica/esare  thofe  which  con  fift 
pouad  fckafes.  0f  many  things5  aS  Tanfies,  Fritters,  Pancakes,  and  any 
QueJqaechofe  whatfoever,  being  things  of  great  re- 
quefi:  and  eftimation  in  France^  Spains,  and  I  alj3md  the 
moft  curious  NationSo. 

Fir  ft  then  for  making  the  beft  Tanfey,you  fhall  take 
b^ifnfcy'  a  ferraine  n\umber  of  Egges,  according  to  the  bigneffe 
03*  ®fyour  Frying-pan,  and  breake  them  into  adifh,  aba¬ 
ting  ever  the  white  of  every  third  egge^  thenwitha 
fpoon  you  (ball clean k  away  the  little  white  Chicking- 
knors  which  fticke  unto  the  yolkes5  then  with  a  little 
Creame  beace  them  exceedingly  together  $  then  take 
of  grecne  wheate  blades,  Violet  leaves;  Straw-berry 
leaves,  Sphagemd  Succory,  of  each  a  little  quantities 
and  a  few  Walnut  tree  buds-  chop  and  beatc  aUthefe 
very  well,  and  then  ftraine  out  the  juyee,  and  mixing  it 
with  a  little  more  Creame  put  it  to  the  egges, and  ftirre 
all  well  together,  then  put  inafewerummesof  bread, 
fine  grated  bread,  C tnamon,  Nuttnegge,  and  Salt,  then 
put  fome  fweet  Butter  into  the  Frying-pan,  and  fo 
Ibone  as  it  is  diflolved  or  melted,  put  in  theTanfey, 
and  frie  it  browne  without  burning,  and  with  adifh 
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turneit  in  the  pan  as  oceafion  (hall  ferve  5  then  ferve  it 
up,  having  ftrewed  good  ftore  of  Sugar  upon  it,  for 
to  put  in  Sugar  before  will  make  itheavie :  Someufe 
to  put  of  the  herbe  Tattfg  into  it,  but  the Walnut  tret 
buds  doe  give  the  better  tafte  or  relilh  5  and  therefore 
when  you  pleafe  for  to  de  the  one,  doe  not  ufethe 
other.  - 

To  make  thebeft  Fritters,  take  a  pint  of  Creameand  The  bed  Frit- 
warme  it  r  then  take  eight  egges,  onely  abate  foure  of««*. 
the  whites,  and  beat  them  well  in  a  di(h,  andfomixe 
them  with  the  Creame,  then  put  in  a  little  Gloves, 

Mace,  Nutmegge  and  Saffron,  and  ftirre  them  well  to¬ 
gether  :  then  put  in  two  fpoonefulls  of  the  beft  Ale- 
barme,  and  a  little  Salt,  and  ftirre  it  againe :  then  make 
it  thicke  according  to  your  pleafure  with  wheat  flower : 
which  done,  (et  it  within  the  aire  of the  fire,  that  it  may 
rife  and  (well,  which  when  it  doth,  you  {hall  beate  it  in 
once  or  twice,  then  put  into  it  a  penny  pot  of  Sacke  : 
all  this  being  done, you  fhalkake  a  pound  or  two  of  ve¬ 
ry  fweetfeame,  and  put  it  into  a  pan,  and  fer  it  over  the 
fire,  and  when  it  is  molten,  and  begins  to  bubble,  you 
(hall  take  the  Fricter-bacter,  and  fetting  it  by  you,  put 
thicke  dices  of  well-pared  Apples  into  the  Batter-  and 
then  taking  the  Apples  and  Batter  out  together  with  a 
fpoone,  put  it  into  the  boyling  Seame,  and  boyle  your 
Fritters  crifpe  andbrowne :  And  when  you  finde  the 
ftrength  of  your  feame  confume  or/Jecay  you  (hall  re¬ 
new  it  with  more  feame,  and  of  all  forts  of  feame,  that 
which  is  made  of  the  Beefc  fuet  is  the  beft  8c  ftrongeft : 
when  your  Fritters  are  made,ftrow  good  ftore  pf  Sugar 
and  Ginamon  upon  them,  being  faire  difht,  and  fo 

ferve  them  up-  '  .  -  TheUftp^ 

,  To  make  the  beft  Pancakes,  take  two  or  three  egges 
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and  breake  them  into  a  dilh,  and  beate  them  well :  then 
addeuntothema  pretty  quantity  of  faire  running  wa¬ 
ter,  and  beate  all  well  together  :  then  put  in  Cloves,  - 
Mace,  Cinamon  and  Nutmeg,  and  feafon  ic  with  Salt : 
which  done,  make  it  thickeas  you  thinke  good  with 
fine  Wheate  flower:  then  fry  the  cakes  as  thinne  as 
may  be  with  iweete  Butter,  or  fweet  Seame,  and  make 
them  browne,and  foferve  them  up  with  Sugar  ftrowed 
upon  them. .  There  be  fbme  which  mixe  pancakes  with 
new  raiike  or  Creame,  but  that  makes  them  tough, 
cloying,  and  notcrifpe,  pleafant  and  favory  as  run! 
rung  water. 

Veak  loafis.  To  make  the  beft  Veale  tofts*  take  the  kidney  fat, 

and  all  of  a  loyne  of  Veale  rofted,  and  fihred  as  fmall  as 
is  poffible*  then  take  a  couple  of  fc.gs  and  beate  them 
very  well  5  which  done,take  S pipage, s uccory  Vioht  leaves 
and  Marigold-leaves,  and  beate  them  and  (frame  out 
thejuyee,  and  mixe  them  with  the  Egs :  then  put  it  to 
your  Veale,,  and  ftirre  it  exceedingly  well  inadifh* 
then  put  to  good  ftore  of  Currance  cleane  wafht  and 
pickt,  Cloves,  Mace,  Cinamon, Nutmegge,  Sugar  and 
Salt,  and  mixe  them  all  perfe&Iy  well  together;  then 
take  a  manchet,  and  cut  it  into  tofts,  and  toft  them  well 
before  the  fire  5  then  with  a  fpoone  lay  it  upon  the  toft 
in  a  good  thickenefie,  the  Veale  prepared  as  before- 
laid  :  which  done,  put  into  your  Frying  pan  good  ftore 
of  fweete  Butter,  and  when  it  is  well  melted  and  very 
hot, put  your  tofts  into  the  fame  with  the  bread  fide  up-* 
ward,  and  the  flefh  fide downewardi  and  as foone as 
you  fee  they  are  fryed  browne,  lay  upon  the  upperfide 
of  the  toftes  which  are  bare,  more  of  the  flefh  meate, 
and  then  turne  them,  and  fry  that  fide  browne  alfo  : 
mn  take  more  out  of  the  pan,  and  difh  them  up, 

and 


and  itrow  Sugar  upon  them,  and  fo  ferve  them  forth. 

There  be  fbme  Cookes  which  will  doe  this  but  upon 
one  fide  of  the  toffs,  but  to  doe  it  on  both  is  much  bet¬ 
ter  ^  if  you  adde  Creame  it  is  not  amifle. 

To makeihe  beftPanperdy,  takea  dozen  of  Egges,  Tomake  thc 
and  breake  them,and  beat  them  very  well, then  put  un-  panpeidy. 
to  them  Cloves,  Mace,  Cinamon,  Nutmeg,  and  good 
ftore  of  Sugar, with  as  much  Salt  as  fhall  feafon  it :  then 
take  a  Manchet,  and  cut  it  into  thicke  flices  like  roftes  • 
which  done,  take  your  Frying  pan,and  put  into  it  good 
(fore  of  fweet  Butter,  and  being  melted  lay  in  your  di¬ 
ces  of  bread,  then  poute  upon  them  ©ne  halfeof  your 
Egges  ^  then  when  that  is  fryed,  witha  difh  turue  your 
flices  of  bread  upward,  and  then  powre  on  them  the 
other  halfeof  your  Egges,  and  fo  turne  them  till  both 
fides  be  browne  5  then  difh  it  up,  and  ferve  it  with  Su¬ 
gar  ftrowed  upon  ir. 

T o  make  a  Quelquechofe,  which  is  a  mixture  of  ma-  to  makcany 
ny  things  together  $  take  the  Egs  and  breake  rhem,  and  quelquechofe. 
doe  away  the  one  halfe  of  the  whites,  and  after  they  are 
beaten,put  ro  them  a  good  quantity  of  fweete  Creame, 

Currants, Cinamon, Cloves, Mace,Salt,  and  a  little  Gin¬ 
ger,  Spinage,  Endive,  and  Marigold  flowers  groflely 
chopt,and  beat  them  all  very  wel  1  together  5  then  rake 
Pigs  Petitoes  flic’r,  and  groflely  chopt,  and  mixe  them 
with  the  Egs,  and  with  your  hand  (fire  them  exceeding 
well  together  5  then  put  fweete  Butter  in  your  Frying 
pan,  and  being  melted,  put  in  all  the  reft,  and  fry  it 
browne  without  burning,  ever  and  anon  turning  it  till 
st  be  fryed  enough  ^  then  difh  it  up  upon  a  flat  Plate, and 
lo  ferve  it  forth.  Onely  herein  it  to  beobferved,  that 
your  Petitoes  muft  be  very  well  boyled  before  you  put 
them  into  the  Fricafe. 

'  And 
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Additions,  And  in  this  manner,  as  you  make  this  Quelquechofe, 

Skt fo  y°u  nny  make  any  Other, whether  it  be  of  flefb,fmall 
birds,  fweet  roots,  Oyftcrs,  muskles,  Cockles,  Giblets, 
Lemmons,  Orenges,or  any  fruit, pulfe.or  other  Sallet- 
herbe  whatsoever,  of which  to  fpeake  feverally  were  a 
labour  infinite,  becaufe  they  vary  with  mens  opinions. 
Onely  the  compofition  and  worke  is  no  other  then  this 
before  prefcribed  5  and  who  can  doe  thefe,  need  no 
further  inftru&ion  for  the  reft.  And  thus  much  for  Stl- 
let/  and  Fricafe /, 

To  make  Fritters  another  way,  take  flower,  milke. 
To  wake  Frit- barme,  grated  bread,  fmall  Raifins,  Cynamon,  Sugar, 
Cloves,  Mace, Pepper,  Saffron  and  Salt  $  ftirre  all  thefe 
together  very  well  withaftrongfpoone,orfmallLadle^ 
then  let  it  ftand  more  than  a  quarter  ofan  houre,  that  it 
may  rife,  then  beate  it  in  againe,  and  thus  let  it  rife  and 
be  beate  in,  twice  or  thrice  at leaft;  then  take  it  and 
bake  them  in  fweetand  ftrong  feame,  as  hath  beene  be¬ 
fore  fhewed,  and  when  they  arc  fervcd  up  to  the  table, 
fee  you  firow  upon  them  good  ftorc  of  Sugar,  Cyna- 

To  make  the  mon  anc*  Ginger, 

beft  white  pud-  T  ake  a  pint  of  the  beft,thickeft  and  fweeteft  creamc, 
ding*.  and  boile  it,  then  whileft  it  is  hot, put  thereunto  a  good 
quantity  of  faire  great  Oate-mealc  Grotes  very  fweete, 
andcleane  pickt,  and  formerly  fteept  in  milke  twelve 
houres  at  leaft,  and  let  itfoake  in  this  Creame  another 
night  ^  then  put  therto  at  leaft  eighty olkesof  egges,  a 
little  Pepper,  Cloves,  Mace,  Saffron,  Currants,  Dates., 
Sugar,  Salt,  and  great  (lore  of  Swines  fizet,  e>rfbr  want 
thereof,  great  ftore  of  Beefefuet,  and  then  fill  it  up 
in  the  Farmes  according  unto  the  order  of  good 
houfe-wiferie.and  then  boile  them  on  a  loft  and  gentle 
fire,  and  as  theyfweli,  prieke  them  with  a  great  pin, 
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or  Imali  Awle>  to  kecpc  them  that  they  burft  not  $  and 

when  you  ferve  them  to  the  Table  (which  muft  be  not 
until!  they  bea  dayold)  firft,  boiie  them  a  little,  then 
take  them  out  and  roaft  them  browne  before  rhe  fire, 
and  fo  ferve  them,trimmingthe  edge  of  the  difh  either 
with  fait  or  Sugar, 

Take  the  Liver  of  a  fat  Hogge,  and  parboile  it,  then  Pujding,  of 
lhred  it  fmali,  and  after  beate  it  in  a  morter  very  fine  •  Hogs  liver, 
then  mixe  it  with  the  thickeft  and  fweeteft  Creame,and 
ftraine  it  very  well  through  an  ordinary  ftrainer,  then 
put  thereto  fixe  yolkes  of egges,  and  two  whites,  and 
the  grated  crummcs  of  neere-hand  a  penny  white  loafe, 
with  good  (lore  of  Currants y  Dates ,  Cloves,  c Ware,  Sn± 
gar,  Saffron,  Salt,  and  the  Deft  swine  fiuet,  or  Beefefuct,  * 

hut  Bee fe  fact  is  the  more  wholefbme,  and  lefle  loofen* 
ing^  then  after  it  hath  ftood  a  while,  fill  it  into  the 
Farmes,  and  boiie  them  as  before  fhewed :  and  when 
yon  ferve  them  unto  the  table,  firft  boyle  them  a  little, 
then  lay  them  on  agridyron  over  the  coles,  and  broile 
them  gently, but  fcorch  them  not, nor  in  any  wife  breaks 
their  skinnes,  which  is  to  be  prevented  by  oft  turning 
and  tofling  them  on  the  Gridyron,  and  keeping  a 
(low  fire. 

Take  yolkes  and  whites  of  a  dozen  or  foureteene  To  make  bread 
egges,  and  having  beat  them  very  well,  put  unto  them  puddings, 
the  fine  powder  of  Cloves,  Mace,  Hutmegges,  Sugar,  Cl -  \ 

namon,  saffron  and  Salt 5  then  take  the  quantity  of 
two  loaves  of  whire  grated  Bread,  Dates  (very  final! 
fhred)  and  great  (lore  of  Currants 3  with  good  plenty 
either  of  shapes,  Hogges,  or  Beefe- fuet  beaten  and  cut 
fmall;  then  when  all  is  mixtandftirred  we.il  together 
and  hath  ftood  a  while  to  fetle,  then  fill  it  into  the  * 

Earmes  as  hath  been  before  (hewed3aod  in  like  manner 

boyle 
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boyle  them,  cooke  them,  and  ferve  them  to  the  Table. 
Rice  Pudding*.  Take  halfe  a  pound  of  Rice,  and  fteepe  it  in  new 
milke  a  whole  night,  and  in  the  morning  draine  it, and 
let  the  milke  drop  away :  then  take  a  quart  of  the  beft, 
faceted  andthickeft  Creame,  and  put  the  Rice  into 
ir,  and  boyle  it  a  little;  then  (et  ic  to  cooleanhoure 
or  two,  and  after  put  in  t  e  volkes  of  halfe  a  dozen 
Egges,  a  little  Pepper,  Cloves,  Mace,Currants,Dates, 
Sugar,  and  Salt;  and  having  mixe  them  well  toge¬ 
ther,  put  in  great  (lore  of  Beefe  Suet  well  beaten, 
and  fmall  flared,  and  fo  put  it  into  the  Farmcs,and 
boyle  them  as  before  (hewed,  and  ferve  them  after  a 
day  old. 

Another  of  Take  the  beft  Hogs  Liver  you  can  get,  and  boyle  ic 
Livcr*  extremely  till  it  be  as  hard  as  a  ftone;  then  lay  it 

to  coole,  and  being  cold,  upon  a  bread-grater  grate 
it  all  to  powder;  then  lift  it  thorow  a  fine  meale  five, 
and  put  to  it  the  crummcs  (at  leaft)  of  two  penny 
loaves  of  white  bread,  and  boyle  it  all  in  the  chickeft 
and  fweeteft  Creame  you  have  till  it  be  very  thicke; h., 
then  let  it  coole,  and  put  to  it  the  yolks  df  halfe  a  dozen 
egges,  a  little  Pepper,  Cloves,  Mace,  Currants,  Dites 
fmall  (bred, Cinamon,  Ginger,  a  little  Nutmeg,  good 
ftore  of  Sugar,  a  little  Saffron,  Salt,  and  of  Beefe  and 
Swines  fuet  great  plenty,  then  fill  ic  into  the  Farmes, 
and  boyle  them  as  before  Chewed. 

Pudding*  of  a  Take  a  Calves  Mugget,  cleane  and  fweer  dreft,  and 
Calves  Mug-  fo0yle \t  well ;  then  flared  it  as  fmall  as  is  poflible,  then 
®et*  rake  of  Strawbery  leaves,  of  Endiue  Spinage,  Succory, 

and  Sarnell  of  each  a  pretty  quantity,  and  chop  them 
as  fmall  as  is  poffible,  and  then  mixe  them  with 
the  Mugget;  then  take  the  yolkes  of  halfe  a  do¬ 
zen  Egges,  and  three  whites,  and  beate  them  into 
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icaHo}  and  if  you  finde  ic  is  too  ftifFe,  then  make  it  thin¬ 
ner  with  a  little  Creame  warmed  on  the  fire,rhen  put  in 
a  little  Pepper,Cfoves,Mace,  Cinamon,  Ginger, Sugar, 
Currants,Dates  and  Salt,  and  worke  all  together ,  with 
cafting  in  little  pieces  of  fweet  Butter  one  after  ano- 
ther,till  it  have  received  good  (lore  of  Butter,  then  put 
it  up  in  the  Calves  bagge,Sheepes  bagge,or  Horfe  bagge 

and  then  boyle  it  well9and  fo  ferve  it  up. 

*  , 

Takethe  blood  of  an  Hogge  whiled:  it  is  warme,  and  a  Blood  Pud- 
fteepe  it  in  a  quarte,  or  more,  of  great  Oate-meale-  dms- 
grotes ,  and  at  the  end  of  three  daies  with  your  hands 
take  the  Groats  out  of  the  b!oud,and  draine  them  clean- 
then  put  to  thofe  Grotes  more  then  a  quart  of  the  beft 
Creame  warm’d  on  the  fire:  then  take  mother  of  Time, 
Parfley,Spinnage, Succory,  Endive,  SorrellandScraw- 
berry  leaves,  of  each  a  few  chopt  exceeding  fmall ,  and 
mixe  them  with  the  Grotes  5  and  alfo  a  little  Fennell- 
feed  finely  beaten:  then  adde  a  little  Pepper,Cloues  and 
Mace,  Salt  and  great  ftore  of  fuet  finely  fhred,  and  well 
beaten  :  then  therewith  fill  your  Formes ,  and  boyle 
them, as  have  beene  before  dcfcribed. 

Take  the  larged  of  your  chines  of  Porke  3  and  that  Llnkcs 
which  is  called  a  Lrfte,  and  firft  with  your  knife  cut  the 
leane  thereof  into  thinne  dices ,  and  then  fhread  fmall 
thofe  dices,  and  then  fpread  it  over  the  bottome 
of  a  difh  or  wodden  platter  :  then  take  the  fatte  of 
the  Chine  and  theLide,  and  or  kin  the  very  felfe 
fame  manner  ,  and  fpread  it  upon  the  leane ,  and 
then  cut  more  leane,  and  fpread  ic  upon  the  fatte3  and 
thus  doe  one  leane  upon  another,  till  all  the  Porke  bee 
fhred,obfrvmg  to  begin  and  end  with  the  leane :  rhen 
with  your  fharpe  knife  fcortch  ic  through  and  through 
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divers  waies ,  and  rnixe  it  all  well  together :  then  take 
good  ftore  of  Sage,  and  (hred  it  exceeding  fmalL,  and 
mixe  it  with  the  flefb ,  then  give  it  a  good  iealon  of 
Pepper  and  Salt*  then  take  the  farmes  made  as  long  as 
is  pollible,  and  not  cut  in  pieces  as  for  Puddings ,  and 
firft  blow  them  well  to  make  the  meat  flip,  and  then  fill 
them:  which  done, with  threads  devide  them  into  feve- 
rall  linkes  as  you  pleafe,  then  hang  them  up  in  the  cor¬ 
ner  of  (otne  Chimney  cleane  kept,  where  they  may 
takeayreofthe  fire.and  let  them  dry  thereat  leaft  foure 
daies  before  any  be  eaten^and  when  they  are  ferved  up, 
let  them  be  eyther  fryedor  broyled  on  theCridyron  , 
or  efte  roafted  about  a  Capon. 

Gfboyid  mca»  It  refteth  now  that  wee  fpeake  of  boy  Id  meates  and 

•rdinary.  broths,  which  for  afmuch  as  our  Houf*  wife  is  intended 
to  be  generall  one  that  can  as  well  feed  the  poore  as  the 
rich3we  will  firft  begin  with  thofe  ordinary  wholefome 
boyld  meates ,  which  are  of  u(e  in  every  good  mans 
houfe  :  therefore  to  make  the  beft  ordinary  Pottage, 
you  (hall  take  a  racke  of  Mutton  cut  into  pieces,  or  a  leg 
of  Mutton  cut  into  pieces ;  for  this  meate  and  thefe 
joynts  are  the  beft,  although  any  other  joynr,orany 
frefh  Beefc  will  likewife  make  good  Pottage  :  and  ha¬ 
ving  wa(ht  your  meat  well3put  it  into  a  cleane  pot  with 
faire  water,  &  (et  it  on  the  fire*,  then  take  Violet  leaves, 
Succory ,  Strawberry  leaves ^Spiuage,  Langdckefc  ,  Mari- 
gold-f{ owers,  Scallions  i  and  a  little  Parjly,  andchoppe 
them  very  fmall  together:  then  take  haife  fo  much  Oat- 
meale  well  beaten  as  there  is  Hearbs,  and  mixe  it  with 
the  Hearbs,  &  chop  all  very  well  together :  then  when 
the  pot  is  ready  tob  yle,fcummeit  very  well,  and  then 
put  in  your  Hearbs,  and  fo  let  it  boyle  with  a  quick  e 
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fire,  ltirring  the  meate  ofc  in  the  por,  till  the  meate  be 
boyld  enough ,  and  ch  tt  che  Hearbs  and  water  are  mixt 
together  without  any  reparation ,  which  will  bee  after 
theconfumption  of  more  than  a  third  part:  Then  fea- 
fon  them  with  Salt,  and  ferve  them  up  with  the  meate 
cyther  with  fippecs  or  without. 

Some  defire  to  have  there  Pottage  greene ,  yet  no  Forthwith. 
Hearbs  to  be  feen  in  this  cafe, you  muft  take  your  Hearbs  out  fi^hc  of 
and  Oac-meale,and  after  it  is  chopt,  put  it  into  a  ftone  hCarbs* 
Morcer,  or  Bowie,  and  with  a  wooden peftell  beate 
it  exceedingly,  then  with  fome  of  the  warme  liquor  in 
the  pot  ftraine  it  as  hard  as  may  be,  and  fo  put  it  in  and 
boyle  it.- 

Others  defire  to  have  Pottage  without  any  hearbs  at  Potrage  with- 
tU, and  them  you  muftonely  take  Oat-meale  beaten,8c  out  llca,  bs? 
good  ftore  of  Onyons,  and  put  them  in,  and  boyle  them 
together^  and  thus  doing  you  muff  take  a  greater  quan¬ 
tity  of Oat-meale  than  before. 

If  you  will  make  Pottage  of  the  beft  and  daintiefi:  PotM§c  witk 
kind,  you  (hall  take  Mutton,  Veale  or  Kidde,  &  having  wholchcarbii 
broke  the  bones,  but  not  cut  the  fiefh  in  pieces,  &  wafh 
it,  put  it  into  a  pot  with  faire  water,  after  it  is  ready  to 
boyle,  and  throughly  skum’d ,  you  fhall  put  in  a  good 
handful!  or  two  of  finall  Oate-meale ;  and  then  take 
whole  Lettice  of  the  belt  &moft  inward  leaves, whole 
Spinage,Endive,Snccory,Sc  whole  leaves  of  Coleflow- 
er,  or  the  inward  partes  of  white  Cabage,  with  two 
or  three  flirt  Onyons :  and  put  all  into  the  Pot  and 
boyle  them  well  together  till  the  meate  bee  enough, 
and  the  Hearbs  fo  fofr  as  may  be,  and  fibre  them  oft 
well  together  $  and  then  feafon  it  with  Salt  and  as  much 
Verjuyce  as  will  onei>  rurne  the  tafte  of  the  Pottage ; 
and  fo  ferve  them  up ,  covering  the  meate  with  the 
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whole  hearbe^and  adorning  the  difh  with  (ippecs. 

To  make  wdi.  To  make  ordinary  (lewd  broth,  you  (hall  take  a  necke 
nary  ftewd-  ofVea(e,or  a  leg, or  mary-bones  of  Beefe,or  a  Pullet, or 
broth‘  Mutton ,  and  after  the  meate  is  walbr,  put  it  into  a  pot 
with  faire  water,  and  being  ready  to  boyle,  skumme  it 
well :  then  you  (hall  take  a  couple  of  Manchets,  and  pa¬ 
ring  away  the  cruft,cut  it  into  thicke  flices,and  lay  them 
in  a  difh,  and  cover  them  with  hot  broth  out  of  the  pot: 
when  they  are  fteept,  put  them  and  feme  of  the  broth 
into  a  ftrayner,  and  ftraine  it,and  then  put  it  inroa  pot: 
then  take  halfe  a  pound  of  Prunes.halfe  a  pound  of  h  ai- 
fins,  and  a  quarter  of  a  pound  of  Currants  cleaaepkkt 
andwafhr,  with  a  little  whole  Mace,  and  two  or  three 
broiled  Cloves.and  put  them  into  the  pot,and  ftirre  all 
well  together,  and  lb  let  them  boyle  till  the  meate  bee 
enough,  then  if  you  will  alter  the  colour  of  the  broth, 
put  in  a  little  Turnefole,or  red  Saunders,  and  (b  ferve  it 
upon  fippets,and  the  fruit  upermoft. 

mcaccbyld  ^  °  ma^e  an  excc^enc  boyled  meate :  take  fbure  pee- 

cesof  a  racke  of  Mutton,  and  wafh  them  deane,and  put 
them  into  a  pot  well  fcoured  with  faire  water:  then  take 
a  good  quantity  of  Wine  and  Vcrjuyce  and  put  into  it : 
thenfliceahandfuIIofOnyonsand  put  theminalfo.and 
lb  let  them  boyle  a  good  while,  then  take  a  peece  of 
fweete  Butter  with  Ginger  and  Salt  and  put  it  too  alio, 
and  then  make  the  broth  thicke  with  grated  bread,  and 
lb  ferve  it  up  with  lippets. 

To  boyic  a  To  boyle  a  Mallard  curioufly  ,  take  the  Mallard 

Mallard.  when  it  is  faire  drefled,  waflied  and  truft,  and  put  it  on 

a  (pit  and  roll  it  till  you  get  the  gravy  out  of  it :  then 
take  it  from  the  (pit  and  boyle  it ,  then  take  the  beft 
of  the  broth  into  a  Pipkin,  and  the  gravy  which 

you 


yoo  faved,  with  a  piece  of  fweet  Butter  and  Currants, 

Vinegar,  Sugar,  Pepper  and  grated  bread :  Thus  boyie 
a]l  tht  fe  together, and  wht  n  the  Mallard  is  boy  led  fuffi- 
ciently  Jay  it  on  a  dilh  with  fippets,and  the  broth  upon 
it,  and  folerve  it  forth. 

To  make  an  excellent  Olepotrigt,  which  is  the  onely 
principalldifh  of  boy  I'd  meate  which  is  efteemed  in  all  ToTiak“A'i 
you  (hall  take  a  very  large  veflell,  pot  or  kettell, 
and  filling  it  with  water,  you  fliallfetiton  the  fire  and 
firft  putin  good  thicke  gobbets  of  well  fed  Beefe,  and 
being  ready  to  boyie,  skumme  your  pot;  when  the 
Beefe  is  halfeboyled,  you  fhall  put  inPotato-rootes, 

Turneps,  andSkirrets:  alfogood  gobbets  of  the  beft 
Mutton,  and  the  beft  Porke,  after  they  have  boyled 
a  while,  you  fhall  put  in  the  like  gobbets  of  Veni- 
lon,  Red  and  Fallow,  if  you  have  them,  then  the 
like  gobbets  of  Veale,  Kidde  and  Lambe;  a  little  fpace 
after  thele,  the  fore-parts  of  a  fatPigge,  and  a  cramb'd 

ij  i’  t“enPu^,n  Spinage,  Endiue,  Succory,  Mari- 
gold-leaves,and  flowers, Lettice,  Violet-leaves  Straw¬ 
berry-leaves,  Buglofle  and  Scallions,  all  whole  and 
unchopt «  then  when  they  have  boyled  a  while,  put 
m  a  Partridge  and  a  Chicken  chopt  in  pieces,  with 
Quailes,  RaileSjBlacke- birds,  Larkes,  Sparrowes,and 
other  fmall  birds,  all  being  well  and  tenderly  boyled, 
feafonup  the  broth  with  good  ftore  of  Sugar,  Cloves, 
Mace.Cynamon,  Ginger  and  Nutmegge  mixt  roge- 
ther  in  a  good  quantity  of  Ver;ayce  and  Salt,  and  foftir 
up  the  pot  well  from  the  bottome,  then  dilh  it  up  up- 

SIK?  Chf8ers’  or  !°ng  SMrifh  dilhes  made  in 
the  falhion  of  our  Eagfijb  wooden-trayes,  with  good 

ftore  of  finpetsm  the  bottome;  then  cover  the  meate 
all  over  with  Prunes,  Raifins,  Currants,  and  blaunch'd 
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Aimonds,  boyled  in  a  thing  by  themlelves}  then  co¬ 
ver  the  fruit  and  the  whole  boyled  herbs, and  the  herbs 
with  Dices  of  Orenges  and  Lemons,  and  lay  the 
rootes  round  about  the  fides  of  the  diffc>  and  Drew 
good  (tore  oF  Sugar  over  all,  and  to  ferve  it 
.forth.-  '  :y  •  '*  '  /  V; 

white- C  To  make  the  beft  white  broth,  whether  it  be  with 
broth.  Veale,  Capon,  Chickens,  or  any  other  Fowle  or  fifh : 

Firft  boyle  the  flefh  or  fith  by  it  felfe,  then  take  the  va¬ 
lue  of  a  quart  of  llrong  Mutton  broth  5  or  fat  Kidde 
broth,  and  put  it  into  a  Pipkin  by  it  felfe, and  put  into 
k  a  bunch  of  Time,  Marjorem,  Spinage,  and  Endive 
bound  together  $then  when  it  feethes,put  in  a  pretty 
quantity  of  Beefe-marrow,  and  the  marrow  of  Mutton, 
with  fame  whole  Mace,  and  a  few  bruifed  Cloves  ^ 
then  put  in  a  pint  of  White-wine  with  a  few  whole 
dices  of  Ginger  ^  after  thefe  have  boyled  a  while  to¬ 
gether,  take  blaunch’d  Almonds,  and  having  beaten 
them  together  in  a  morter  with  feme  of  the  broth, 
ftrainethera  and  put  it  in  alfo 5  then  in  another  pip¬ 
kin  boyle  Currants,  Prunes,  Raifins,  and  whole  Ci- 
namon  in  Verjuce  and  Sugar,  with  a  few  diced  Dates  • 
and  boyle  them  till  theVerjuvcebe  moft  part  confu- 
med,  oratleaftcome  roafirrup^  then  draine  the 
fruit  from  the  firrup,  and  if  you  fee  it  be  high  co¬ 
loured  •  make  it  white  with  fweet  crcame  warmed, 
and  fb  mixe  it  with  your  wine  broth  ^  then  take  out  rhe 
Capon,  or  the  other  Flefh  or  Fifh,  and  difh  it  updry 
in  a  difh  5  then  powre  the  broth  upon  it,  and  lay  the 
fruit  on  the  top  of  the  meat,  and  adorne  the  ddes 
of  the  difh  with  very  dainty  fippets*  firft  Orenges y 
Lemoot ,  and  $*gar,  and  fo  ferve  it  forth  to  the 
Table. 
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To  boyle  any  wild  Fowle,as  Mallard,Teale,Widge-  To  boilean 
on,  orfuch  like :  Firft  boyle  the  Fowlebyft  feife,rnen  wU<iF«wfc; 
take  a  quart  of  ftrong  Mutron-broth  ,  and  put  it  into 
a  pipk.n^andboileit^  then  put  into  it  good  (tore  of  di¬ 
ced  Onions,  a  bunch  of  fweet  pot-hearbs ,  and  a  lump 
of  fweet  Buttery  after  it  hath  boiled  well  ,  feafbn  it 
with  Verjuice^altj  and  Sugar  ,  and  a  little  whole  Pep¬ 
per  5  which  done,  take  up  your  Fowle  and  breake  it  up 
according  to  the  faflrion  of  carving ,  and  fticke  a  few 
Cloves  about  it^then  put  it  into  the  broth  with  Onions 
and  there  let  it  take  a  boyle.or  two,  and  fo  ferve  it  and 
the  broth  forth  uponfippets,(ome  ufe  to  thicken  it  with 
toafts  of  bread  fteept  and  drained,  but  that  is  as  pleafe 
theGooke. 

To  boyle  a  legge  of  Mutton,  or  any  other  |oyrftTob  leal  f 
of  raeate  whatfoevery  firft  after  you  have  wstfhc  it  0r Mutton.  S 
cieane ,  parboile  it  a  little,  thenfpit  it  and  give  it  halfe 
a  dozen  rurnes  before  the  fire,  then  draw  it  when  it 
begins  to  drop,  and  preffeic  betweene  two  dilhes, 
andfavethe  gravy  y  then  flafti  dr  with  your  knife, and 
give  it  halfe  a  dozen  turnes  more,  and  then  prefleit 
again e ,  and  thus  doe  as  often  as  you  can  force  any 
moifture  to  come  from  it  then  mixing  Mutton* 
broth ,  Whire-wine,  and  V erjuice  together,boyle  the 
Mutton  therein  till  it  be  tender,  and  that  moft  part 
of  the  liquor  is  cieane  confumed  y  then  having  all 
that  while  kept  the  gravy  you  tooke  from  the  Mut¬ 
ton  ,  ftewing  gently  upon  a  Ghaffing-d ilh  and  coales, 
you  thaltadde  unto  it  good  ftore  of  Salt,  Sugar,  Cina- 
mon  and  Ginger,  with  fome  Lemmon  flices,  8c  a  little 
of  an  Oringepill ,  witha  few  fine  white-bread-crums : 
thea  taking  up  the  Mutton ,  put  the  remainder 
of  the  broth  in  y.  and  put  in  likewife  the  gravy, 
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and  then  ierve  it  up  with  fippets,  iaying  tne  Ltmmoa 
dices  uppermoft ,  and  trimming  the  difh  about  with 
Sugar. 

An  excellent  yOU  w\\\  boyle  Chickens,  yong  Turkies, Pea-hens, 

Chickens.7  C  or  any  houfe  F owle  daintily  ,  you  fhall  after  you  have 
trimmed  them,  drawne  them,  truft  them,  and  wafhc 
them  ,  fill  their  bellies  as  fall  of  Partly  as  they  can 
hold  •  then  boyle  them  with  Salt  and  Water  onely  till 
they  be  enough :  then  take  a  difh  and  put  into  it  Ver¬ 
juice,  and  Butter,  and  Salt,  and  when  the  Butter  is 
melted,  take  the  Partly  out  of  the  Chickens  bellies,and 
mince  it  very  fmall,  and  put  it  to  the  V er juice  and  But¬ 
ter,  and  ftirre  it  well  together  3  then  lay  in  the  Chic¬ 
kens,  and  trimme  the  difh  with  fippets,  and  fa  ierve  ic 
r  forth,  or  1  iv,  n.  . 

If  you  will  make  broth  for  any  freih  fifh  wbatfb- 
Aboth  for  any  ever,  whether  it  be  PikejBreame^Carpe^ele^Barb^ 
iremfiiij.  ,  or  fUch  like:  you  fhall  boyle  Water,  Verjuice  and  Salt 
together  with  a  hindfull  of  diced  Onions  3  then  you 
fhall' thicken  it  wiebtwo  or  three  lpoonetull  of  Ale- 
barme3  then  put  in  a  good  qaanrity  of  whole  Barberies* 
both  branches  and  other,  as  alfo  pretty  (lore  of  Cur¬ 
rants  : i  then  when  k  is  boy  Id  eaough^ifh  up  your  Fifh, 
and  powre  your  broth  unto  ir,  laying  the  fruit  and  Ca¬ 
nyons  uppermoft.  Some  to  this  broth  will  put  Prunes 
and  Dates  flier,  but  it  is  according  to  the  fancy  of  the 
Cookc,or  the  wiJlof  the  Houfe- holder. 

Thus  I  have  from  thefe  few  prefidentsfbewed  you  the 
true  art  and  making  of  all  forts  of  boild-meates,  and 
broths;,  and  though  men  may  coine  ftrange  names,  and 
faine  ftrange  Art ,  yet  be  allured  fhe  that  can do  thefe, 
may  make  any  other  whatfoever3  altering  the  tade 
by  the  alteration  of  the  compounds  a3  fiaee  fhall  (ee 

occafion 
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occafion :  And  when  a  broth  is  too  fweete,  to  lharpen 
it  with  verjuice, when  too  tart,tofweecen  it  with  fugar: 
when  flat  and  waiiowiih^  to  quicken  it  with  Orenges 
and  Lemons;  and  when  too  bitter,  to  niake  it  plea- 
fam  with  herbs  and  f pices*  .  -  - 

Take  a  Mallard  when  it  is  cjeane  drefled,  wafhed  and 
truft,  and  parboyle  kin  water,  till  it  be  skum’d  and  pu-  boyE* 

rifled  .-  then  take  it  upland  pur  irinto  a  Pipkin  with  the  meats, 
necke  ddwnewardsand  the  cayle  upward,  ftanding.as  it  r  Mal*?rd 
were,  upright :  then  fill  the  Pipkin  halfe  full  with  that  «££  «dd 
water,  in  which  the  Mallard  was  parboyled,  and  fill  up  Cony- 
the  other  halfe  with  white  Wine  :  then  pill  and  (lice  ^ 
china  good  quantity  of  Onyons,  and  puc  them  in  with 
whole  fine  herbes,  according  to  the  time  of  the  yeere, 
as  Lettice,  Strawberry-leaves,  Violet-leaves,  Vine- 
leaves,  Spinage,  hndive.  Succory,  and  fuch  like,  which 
have  no  bitter  or  hard  tafte,  and  a  pretty  quantity  of 
currants  and  Dates  fliced :  then-cover  itclofe,  and  let  it 
on  a  gentle  fire,  and  let  it  ftew,  and  fmoare  till  the 
Herbes  andOnyons  be  fbfr,  and  the  Mallard  enough: 
thefrtikeputthe  Mallard5and  carve  it  as  it  were  togoe 
to  theT theft'  to-ttie  Broth  put  atgood  lumpe  of 

and  if  it  be  in  Sathmeri  fotn^ 
nyGcrofe4>efries  a9^iBgiy^fti  {ha¥pe  but  in  the 

Wif«^duch:WI^Vift(%ar,tfeiii  heat  it  on  the  fire, 
and  ftirre^ well  together  ^thenky  ^he  Mallard  in  a 
difh  broth  tapon  it,  then 

trim  the  edg* fefthfsdt&tacfel hand  foferveit  op. 

And1  Sfi  ¥hf#  Manlier  yon  Maysfe  finoire  'the  hinder 
parfs^fl  a  Hare,"  ot  awholeltild  Gony,  being  truft  up * 
ck>$ together.^  hfnoil dsrdw  trikij sri  v.ju .  » w m 

m  Atony  dttt  Pik^siatefttfhdPdpMdiin the  few  a  pike. 

yifrt^^-e/£o>fr^atheftky  it  ina  large  drfhi 
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for  the  purpofe,  able  to  receive  it  •  then  pur  as  much 
white  Wine  to  it,  as  will  cover  it  all  over  •  then  let  it 
on  a  ehaffing-dilh  and  coales  to  boyle  very  gently,  and 
if  any  skum  arife,  take  it  away  then  put  to  it  Currants, 
Sugar.Cynamon,  Barbary- berries,  and  as  many  Prunes 
as  will  (erve  to  garnifh  the  difli^  then  cover  it  dole  with 
another  difh,  and  let  it  ftew  till  the  fruit  be  foft,  and  the 
Pike  enough  5  then  put  to  it  agoodlumpeof  fweete 
Butter  5  then  with  a  fine  9kummer  take  up  the  fifb,  and 
lay  it  in  adeane  difh  with  dppets$  then  take  a  couple  of 
yolks ofEgs.  the  filme  taken  away,and  beate  them  well 
together  with  a  fpoonefullor  two  of  Creame,  and  as 
fbone  as  the  Pike  is  taken  out,  put  it  into  the  broth, 
and  fiirre  it  exceedingly,!©  keepe  it  from  curding^  then 
poure  the  broth  upon  the  Pike,  and  trimthe  fides  of 
the  difh  with  Sugar,  Prunes,  and  Barberries,  dices  of 
Orenges  or  Lemons,  andfoferve  it  up.  And  thus  may 
you  alfo  ftew  Rochets*  Gurnets,  or  almoft  any  fea-filh, 
or  frefh-fifb. 

,  new  a  Take  a  Lambs-head  and  Purtenance  cleane  waftt  and 

behead  &  pickt,and  put  it  into  a  Pipkin  with  faire  watered  let  it 
Purtenance.  boyle,  and  skumme  it  cleane;  then  putin  Currants  and 
afew  diced  D  ares, and  a  bunch  of  the  beft  forcing  herbfr 
tyed  up  together,  aedfo  let  it  boyle  well  till  the  meate 
be  enough:  then  take  up  the  Lambs-headandPurte- 
mnee,  and  put  it  into  a  cleane  difh  with  fippets  *  tben^ 
put  in  a  good  lumpe  of  Butter#;?  and  beate  the  y©lke$ 
of  two  Egges  with  a  little  Creame,  andput  it  to  the 
broth  with  Sugar,  Gyttamon,  and  a  fpoosefull  or  two 
of  Verjuice,  and  whole  Mace,  and  as  many  Prunes 
a9  will  garnifh  the  difh,  which  fhould  be  put  In  when 
Ic  is  but  halfe  boy  I'd#  and  fo  poure  it  upon  the  Lambes- 
head,  and  Purtenance,  and  adome  the  Tides  of  the 

difh 
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di(h  with  Sugar ,  Prunes,  Barberies,  Orenges,and  Le¬ 
mons  .and  in  no  cafe  forget  not  to  feafon  well  with  Salt, 
andfo  ferve  it  up. 

Take  a  very  good  breaftof  Mutton  chopt  into  fan-  Abrd,o,fMut 
dry  la^epieces5and  When  it  is  cleane  waiht,puc  it  into  »n  ihe\r<t. 
a  pipkin  with  faire  water, and  fet  it  on  the  fire  to  boyle  5 
"then  skum  it  verywefl,chen  pot  in  of  the  fineftParfneps 
cut  into  large  pieces  as  long  as  ones  hand,  and  cleane 
walht  and  fcraptythen  good  ftore  of  the  beft  Onions,8c 
all  manner  of  fweet  pleafant  Pot  hearbs  and  Lettice^U 
groCely  chopt;&  good  ftore  of  Pe pper  8c  Salt, and  then 
cvver  it  .and  let  it  ftew  till  the  Mutton  be  enooghythen 
take  up  the  Mutton,  and  lay  it  in  a  cleane  difh  with  fip- 
pets.and  to  the  broath  put  a  little  Wine-vinegar,  and  l b 
powreic  on  the  Mutton  with  the  Parfeneps  whole. and 
adorne  the  (ides  of  the  difh  with  Sugar,  and  fo  ferve  it 
up:  and  as  you  doe  with  the  Breft,  Co  you  may  doe  with 
any  other  Ioynt  of  Mutton. 

Take  a  Neates  foote-that  is  very  weHboyld  (  for  the 
tenderer  ft  is,  the  better  it  is)&  cleave  it  in  two,  8c  with 
a  cleane  cloth  dry  it  well  from  the  Souf-drinke  ^  then 
Jay  icin  a  deepe  earthen  platter,and cover  it  widi  Verd- 
juyce  5  then  fet  it  on  a  chaffing-difti  andcoales,  and  put 
to  it  a  few  Currants, and  as  many  Prunes  as  will  ^arniih 
the  difh*,  then  cover  it,  and  let  it  boile  well,  many  times 
Hiring  it  up  with  your  knife,  for  feareirftitke  to  the 
hot  tome  of  the  difb^then  when  it-is  fhfticicntfy  Hewed, 
which  will  apueare  by  the  tendernefle  of  the  meat  and 
foftnefleof  the  fruit,  thenpu;  in  a  good  lump  of  But¬ 
ter,  great  ftore  of  Sugar 'and  Cinamon,and  let  it  boile  a 
little  after:  then  put  it  altogether  into  acleandtth  with 
S  ppets,  and  adqtn  the  fidesofthc  difh  with  Sugar  and 
Pruneijand  fo  lerve  it  up. 
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OfRoaft' 
meats. 


lo  proceed  then  to  roaft  mcates,  it  is  to  be  under- 
flood,  that  in  the  general!  knowledge  thereof  are  to  be 
obferved  thefe  few  rules.  Firft,the  cleanly  keeping  and 

fi'ViTxrnrfnr  of  th?'  frtirc  XXhiro-B  _  *■’ 


Observations  r - -~0 - u  ^uicu,  men 

in.ojft-mcats.che  fpitting.and  broaching  of  meate  which  muft  bee 
done  fo  ftrongly  and  firmely ,  that  the  meate  may  by 
no  meanes  either  (brinke  from  the  (pit,  or  elfe  turne 
about  the  fpit:  arid  yet  ever  coobferve^hatthe  fpit  doe 
not  goe  through  any  principal!  part  of  the  ipeate,,  hut 
fuch  as  is  of  feaft  account  and  eftimation :  and  if  it  tee 
birds,  or  fowle  which  you  fpip,  then  to  let  the  fpit  goe 
through  the  hollow  of  the  body  ofthefowle  5  and,fo 
faften  it  with  prickes  or  skewefs  under  the  wings  about 
the  thighesof  the  Towle,  and  at  thefeeteor  rumpe, 
according  to  your  manner  of  trulfing  and  drelling 
them. 

Tnnpmtute  Then  to  know  the  temperatures  of  fires  for  every 
mear,ard  which  muft  have  allow  fire,  yet  a  good  one, 

f-ijlflTTfT  i «->?•/-. n is  Tina. 


Spitting  of 
roafl-mcats 


umju  leu,  urianoN/  ,  vynicn  inGeyCfWQUid  Jic  ipng^at 
the  fire,  and  foak  well  ia  the  roafting.and  which  wpuld 
have  a  quicke  and  fharp fire  without  fcorcbine  i as  Pics, 
Pullets^heafants,  Partridges, Qgaiies,  andall  fort^of 
middle  fized.or  lefler  fowlelarid  a|l  finall  birds, or  com¬ 
pound  roaft-meats ,  as  Olives  of  Veale,  Haflet-s*  a 
pound  of  butter  roafted ;  or  puddings  fimple  of  them- 
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ready  whilft  the  other  is  in  eating.  Then  to  know  the 
completions  of  meats,as  which  muft  be  pale  and  white  The  complex! 
roafted3yet  thorowly  roafted,asMurton3  VeaIe3Lamb,  ons°f  me«* 
Kid,  Capon;  Puljet3  Pheafant,  Partridge,  Quaile ,  and 
all  forts  of  middle  and  (mail  land  or  water  Fowle  3  and 
all  fmall  Bird?,  and  which  muft  be browne  roafted ,  as 
Beefe,Venifon3Porke3Swanne3  Geefe,  Pigges,  Crane, 
Buftards,and  any  large  fowle 3or  other  thing  whole  flefh 
iiblacke.  * 


Then  to  know  the  beft'baftings  for  meat,  which  is  The beftba* 
fweet  Butter,  fweet  Oyle3  barrdl  Butter,  or  fine  ren-  ftinssof meats, 
dred  up  feamewith  Cinamon,Cloves3  &  Mace.  There 
be  fome  that  will  bafte  onely  with  Water5and  Salt,and 
nothing  elfe  5  yet  it  is  but  opinion3and  that  muft  be  the 
Worlds  Mafter  alwaies. 


Then  the  beff  dredging3  which  is  either  fine  white-  The  beftdred- 
bread' crums, well  grated,  or  elfe  a  little  very  fine  white  8ins* 
meale3and  the  crums  very  well  mixt  together. 

Laftly^to  know  when  meat  is  roafted  enough;  foras 
"  too  much  rawnefle  is  tmholefome,  fo  too  much  drineffe  To  know  when 
is  not  nourifhing.  Therefore  to  know  when  it  is  in  the  meads  enough, 
•perfeft  heigh t3and  -is  neither  too  moift  nor  too  dryjyou 
M  bbferve  thefe  fignes  firft  in  your  large  joynts  of 
•  meate, when  the  fteiridr  fraoke  of  the  meatafceride.th, 
either  upright  or  elfe  goeth  from  thefire,  when  1 1  begin- 
tieih  a  little  to  fhrinke  from  the  fpit3  or  when  the  gravy 
^  Which  droppeth  from  it  is  cleare  wichoutbloodinefie  5 
r  then  is  the  meat  enough?0 uns  non  O  7 temriiivf 

If  it  be  a  Pigge  when  the  eyes  are  fallen  outran d  the 
body  leaveth  piping :  for  the  firftis  when  it  is  ha’Ife  ro* 
fted  ,  and  would  be  finged  to  ‘make  the  coare  rife  , and 
Crackle,  and  the  later  when  k  is  full  enough,  and 
Would  bee  drawnei  bfif  itf  beeanykinde  of  Fowle 

you 
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you  rod,  when  the  thighes  are  tender,  or  the  hinder 
parts  of  the  pinions  at  the  fetting  on  of  the  wings ,  are 
without  blood :  then  bee  fare  that  your  meat  is  fully  | 
enough  roafted :  yet  for  a  better  and  more  certaine  afc 
furednefle,you  may  thruft  your  knife  into  the  thickeft 
parts  of  the  meat ,  and  daw  it  out  againe ,  and  if  it 
bring  out  white  gravy  without  any  blooddincfle  ,  then 
afluredly  it  is  enough ,  and  may  bee  drawne  with  all 
fpeed  convenient  ,  after  it  hath  beene  well  balled  with  1 
butter  not  formerly  melted, then  dredgedasaforefaid, 
then  balled  over  the  dredging ,  and  lo  luffered  to  take 
two  or  three  turne$,to  make  crilpe  the  dredging:  Then 
dilb  it  in  a  faire  di(h  with  fait  Iprinckkd  over  it,  and 
folerve  it  forth.  Thus  you  lee  the  generall  forme  of 
roaftingall  kind  of  meate:  therefore  now  I  will  returne 
tolbme  particular  dilhes,  together  with  their  feverall 
lawces. 

Roaftiog  Mue>  #  you  will  roall  Mutton  with  Oyders,  take  a  Iboul- 

ton  with  Oy-  der  alone,  or  a  legge,  and  after  it  is  walht,  parboyle  it  a 
little  .*  then  take  the  greatcft  Oy  d?rs,  and  having  ope¬ 
ned  them  into  adilb,draine  the  gravy  cleanefroni  them 
twice  or  thrice,  then  parboyle  them  a  little:  then 
take  Spinage,  Endive,  Succory,  Strawberry-leaves, 
Violet-leaves,  and  a  little  Patfley,with  lome  Scallions  .• 
chop  thefe  very  IrnaJI  together  :  then  take  your  Oy- 
llers  very  dry ,  drain'd,  and  mixe  them  with  an  halfe 
part  of  thele  hearbes  .•  then  take  your  meate ,  and 
with  thele  Oy  Hers  and  hearbes  farce  or  Hop  it,  leaving 
no  place  empty,  then  fpit  it  and  road  it,  and  whilft  it  is 
in  roading,  take  good  dore  of  Verjuice  and  Buccer,  and 
a  little  Salt ,  and  let  it  in  a  difh  on  a  chaffi  ug-dilh  and 
coales :  and  when  it  beginnes  to  boyle ,  put  in  the  re¬ 
mainder  of  your  hearbs  without  Cyders,  and  a  good 

quantify  J 
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quantity  of  Currants,  with  Cinamon,  and  the  yoike  of  a 
couple  of  egges :  And  after  they  are  well  boyled  and 
ftirred  together,  feafon  it  up  according  to  tafte  with 
Sugar :  then  put  in  a  tew  Lemon fltces,tbe  meate  being 
enough,  draw  it,  and  lay  it  upon  this  fawce  removed  in¬ 
to  a  cleane  difti,  the  edge  thereof  being  trimmed  about 

with  Sugar,  nod  fo  ferve  it  forth. 

To  roaft  a  legge  of  Mutton  after  an  outlandifti  falhi-  T®  roaft  aicg 
on,  you  fhall  takeit  after  it  is  waftvd,  and  cut  off  all  the 
flefli  from  the  bone,  leaving  onely  the  outmoft  skmnc 
entirely  whole  and  faft  to  the  bone  5  then  take  thicke 
Creame,  and  the  yolkes  of  Egges,  and  beate  them  ex¬ 
ceedingly  well  together  ,  then  put  to  Ginamon,  Mace, 
and  a  little  Nutmegge,  with  Salt,  then  take  bread- 
crummes  finely  grated  and  fearft,  with  good  ftore  of 
Currants,  and  as  you  mixe  them  with  the  Creame,  puc 
in  Sugar,  and  fo  make  it  into  a  good  ftiffnefie  r  Now  if 
you  would  have  it  looke  greene,  put  in  the  Joyce  of 
fweete  hcrbes,  as  Spinage,  Violet-leaves,  Endive,  8cc. 

If  you  would  have  it  yellow,  then  put  in  a  little  Sa£» 
forne  drained,  and  wnh  this  fill  uptheskinneof  your 
legge  of  Mutton  in  the  famefhape  and  forme  that  it  was 
before,  and  fticke  the  ouifide  of  the  skinne  thicke  with 
Cloves,  and  fo  roaft  it  thorowly,  and  bafte  it  very  weH, 
then  after  it  is  dredgd,  ferve  ir  up  as  a  legge  of  Mutton 
With  this  pudding,  for  indeed  it  is  no  other:  you  may 
ftop  any  other  Joynt  of  meate,  as  breaft  or  loyne,  or 
thebelly  of  any  Fowle  boyled  or  roaft,  or  Rabbet, or 
any  meate  elfe  which  hath  skinne  or  emptinelTe.  If  in¬ 
to  this  pudding  alfo  you  beate  the  inward  pith  of  an 
Ofcfl  back*,  iris  both  good  in  tafte,  and  excellent  fo- 
iwraigne  forany  difeafe,  achorfluxe  in  the  raineswhat* 
ftever.-' 
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To  roaft  a  G5£8ec  of  Mutton,  which  is  the  legge 
mutton* 0  fpl acted  and  halfe  part  of  the  loyne  together,  you  (hall 

after  it  is  walht,  ftopit  with  Cloves,  fofpitit,  and  lay  it 
to  the  fire,  and  tend  it  well  with  batting;  then  you 
fhall  take  Vinegar,  Butter,  and  Currants,  and  fet  them 
on  the  fire  in  a  difh  or  pipkin  •  then  when  it  boiles,you 
(hall  put  in  fweete  herbs,  finely  chopr,  with  the  yolke 
of  a  couple  of  Egges,  and  fo  let  themboyle  together  : 
then  the  meate  being,  halfe  roafted,  you  fhall  pare  off 
lome  part  of  the  leanett  and  brownett,  then  fhred  it 
very  fmall,and  put  it  into  the  pipkin  alfo :  then  feafbn  ic 
up  with  Sugar,  Cynamon,  Ginger,  and  Salt,  and  fo 
put  it  into  a  cleane  difh  ,  Then  draw  the  Gigget  of 
Mutton  and  lay  it  on  the  fauce,  and  throw  fait  on  the 
top,and  fo  ferve  it  up. 

To  roaftoiives  Voa-flwll  take  of  a  legge  of  Veale,  and  cut  the  flefh 
of  Veale.  from  the  bone?,  and  cut  it  out  into  rhinne  long  flices  * 

then  take  fweete  herbes,  and  the  white  parts  of  fcal- 
lions,  and  chop  them  well  together  with  the  yolkes  of 
Egs,  then  role  it  up  within  the  flices  of  Veale,  and  fo 
fpit  them,and  roatt  them ;  the  nboyle  Verjuice,  Butter, 
Sugar,  cynamon,  currants,  and  fweete  herbes  together, 
and  being  feafoned  with  a  little  falr,ferve  the  Olivesup 
upon  that  fauce  with  fait  caft  over  them. 

To  10,9  a  Pig..  Taroaft  a  Pigge  curicufly  you  lhalJ  not  fcaldit, 
but  draw  it  with  the  haire  on,  then  haymgWjaffct  ifr  fpit 
it,  and  lay  it  to  the  fire  fo  asicmay  notfcorjch,  ,  tfeej^ 
being  a  quarter  roafted,  and  the  skinfte  bliftere^  from 
the  flefh,  with  your  hand  pullatfay  ehahaireahcfakia* 
and  leave  all  the  fat  and  flefh  petfeftly  bare  with 
your  knife  fcotch  ajl  theflefh  downeto  the  hohesf  fhgft 
baftff  ’it  exceedingly  w&h,  fweete  bucter-aadj  creahKj* 
being  no  more  but  warrae  :  then  dredge  it  with1 

fine 
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fine” JBreid-crums,  C urrants, Sugar  and  Sale  raixc  toge¬ 
ther, and  thus  apply  dredging,  upon  batting ,  and  ba¬ 
ling  upon  dredging,  till  you  have  covered  ail  the  flelh 
a  full  inch  deep:  Then  the  meate  being  fully  roaftei, 
draw  it,  and  ferve  it  up  whole. 

Toroaftapoundof  BuErercurioufly  and  well,  you 
(hall  cake  a  pound  of  fweete  Butter  and  beate  ieftiffe  J°ur°fctabuc. 
with  Sugar, and  the  yolkesofEgges^hen  clap  it  round-  ter  well* 
wile  about  a  fpit,  and  lay  it  belore  a  loft  fire  ,  and  p*e- 
fently  dredge  it  with  the  dredging  before  appointed 
for  the  Pigge :  then  as  it  warmth  or  mslceth,  fo- apply 
it  with  dredging  till  the  Butter  beovercome ,  and  no 
more  will  melt  to  fall  from  it, then  roaft  it  browne,and 
fb  draw  it ,  and  ferve  it  out ,  the  dilh  being  as  neatly 
trim’d  with  Sugar  as  maybe. 

To  roaft  a  pudding  upon  a  fpit ,  you  mail  rnwee  the  Toroaft  a  pud- 
padding  before  fpoken  of  in  the  legge  of  Mutton*  nei-  dipg.on  a  ip*t» 
ther  omitting  Hearbs,  nor  Saffron ,  and  put  to  a  little 
fweet  Butter  and  mixe  it  very  ftiffe  .*  then  fold  it  about 
the  fpit,  and  have  ready  in  another  dilh dome  of  the 
fame  mixture  wellfeafoned,  but  a  great  deale  thinner, 
and  no  Butter  at  all  in  it ,  and  when  the  pudding  doth 
begirt  to  roaft,and  that  the  Butter  appeares,  then  with 
a fpoone  cover  it  all  over  with  the  thinner  mixture, and 
fb  let  it  roaft :  then  if  you  fee  no  more  Butter  appeare, 
then  bafte  it  as  you  did  the  Pigge,  and  lay  more  of  the 
mixture  on, and  fo  continue  till  all  be  (pent :  And  then 
roaft  it  browne,  and  fo  ferve  k  up* 

I  f  you  will  roaft  a  chine  of  Beefe,a  loyne  of  Mutton,  To  roaft  a 
a  Capon ,  aud  a  Larke ,  all  at  one  inftanr  and  at  one  fi  re,  °*  ^euc^> 

and  have  all  ready  together  and  none  burnt ;  you  fhali  ton,  Lai  ke, and 
firft  cake  your  chine  of  Beefe  and  parboyle  it  more  then  Capon  at  one 
halfe  through:  Then  firft  take  your  Capon,  being /^*adatone 

large 
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large  and  fat  ,  and  (pic  it  nest  the  hand  of  the  turner 
with  the  iegges  from  the  fire ,  then  jfpic  the  chine  of 
Beefe,  and  the  Larke, and  ladly  the  loyne  of  Mutton, 
and  place  the  Larke  ioas  it  may  be  covered  over  with 
the  Beefe,  and  the  fat  part  of  theloyne  of  Mutton 
without  any  part  difclofed  :  Then  bade  your  Capon 
and  your  loyne  of  Mutton  with  cold  water  and  Salt, 
the  chine  of  Beefe  with  boyling  Larde :  Then  when 
you  fee  the  beefe  is  almoft  enough  a  which  you  (hall 
haften  by  fchotching  aud  opening  of  it:  then  with  a 
cleane  cloath  you  (hall  wipe  the  Mutton  and  Capon  all 
over ,  and  then  bade  it  with  (weet  Butter  till  all  bee  e- 
noughroaftedrthen  with  your  knife  lay  the  Larke  open 
which  by  this  time  will  be  dewed  betweene  the  Beefe 
and  Mutton,and  bading  it  alio  w ith  dredge  all  together 
draw  them,  and  ferve  them  up. 

Toroaftvcni-  If  you  will  road  any  Venifon,  after  you  have  wafht 

fon'  it, and  cleanfed  all  the  blood  from  it,  you  (hall  dicke  it 

with  Cloves  all  over  on  the  out  fide  •  and  if  it  be  leane, 
you  (hall  larde  it  either  with  Mutton-Iarde  ,  or  Porke- 
larde, but  Mutton  is  the  bed :  then  fpit  it  and  road  it  by 
a  (baking  fire,  then  take  Vinegar, bread-crummes,  and 
(bme  of  the  gravy,  which  comes  from  the  Venifon  5  and 
boy le  them  well  in  a  difh:  then  feafon  it  with  Sugar, Ci- 
namon,  Ginger  and  Salt ,  and  ferve  the  Venifon  forth 
upon  the  fauce  when  it  is  roaded  enough. 

How  to  roaft  Jf  yGU  f'11  roaft  a  Picce  of  frefo  Sturgeon,  which  is 

frefh  Sturgeon,  a  dainty  di(h,  you  (hall  dop  it  with  cloves,  then  fpit 
it ,  and  let  it  road  at  great  leafure ,  plying  it  continu¬ 
ally  with  bading,  which  will  take  away  the  hard- 
nefle  :  then  when  it  is  enough,  you  (hall  draw  it,  and 
ferve  it  upon  Venifon  (auc°,with  Salt  onely  throwne 
upon  it. 

The 
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The  roafting  of  all  forts  of  meats,  djffereth  nothing 
but  in  the  fires,  fpeed  and  lealure  as  is  aforefaid,  ex-  Ordering  of 
cept  thefe  compound  dHbes,of which  I  have  given  you  ^es£b<? 
fufficient  prefidents,  and  by  them  you  may  performe 
any  worke  whatfoever :  but  for  the  ordering  prepa¬ 
ring  and  miffing  your  meates  for  the  fpitor  tab/e,  in 
that  there  is  much  difference:  forailjoynts  of  meate 
except  a  (boulder  of  Mutton,  you  (hall  crufh  and  breake 
the  bones  well,  from  Pigs  and  Rabbets  you  (ball  cut 
offthe  feete  before  you  fpit  them,  and  the  heads  when 
youferve  them  to  the  Table,  and  the  Pigge  you  (ball 
chine,  and  divide  into  two  parts :  Capons,  Pheafants, 

Chickens,  and  Turkies  you  (ball  roaft  with  the  Pinions 
foulded,  and  the  legges  extended  5  Hennes,  Stocke- 
doves  and  Hcufe-dove?,  you  (hall  roaft  with  the  pini¬ 
ons  foulded  up,  and  the  legges  cut  off  by  the  kn?es, 
and  thruft  into  the  bodies :  Quaile?,  Partridges,  and 
all  forts  of  (mall  birds,  (hall have  their  pinions  cuta¬ 
way,  and  the  legges  extended  :  all  forts  of  Water* 
fowle  (hall  have  their  pinions  cut  away,  and  their 
legges  turned  back- ward :  Wood-cockes,  Snipes  and 
Stints  (hall  beroatted  with  their  heads  and  neckes  on, 
and  their  legges  thruft  into  their  bodies,  and  Sho- 
velers  and  Bitterns  (hall  have  no  neckes  but  their 
heads  onely. 

Take  a  Cowes  Udder,  and  firft  boyle  it  well :  then 
fticke  it  thieke  ail over  with  Cloves:  then  when  it  is  cwesvddcr. 
cold,  fpir  it,  and  lay  it  to  the  fire,  and  apply  it  very  well 
with  bafting  offweet  Butter,  and  when  it  is  (ufficient- 
ly  roafted  and  browne,  then  dredge  it,  and  draw  it 
from  the  fire,  take  Vinegar  and  Butter,  and  put  it  on  a 
Chaffing*di(h  and  coaies,  and  boyle  it  with  White- 
bread«crummes,till  it  be  thick  5  then  put  to  it  good  ftore 
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of  Sugar  and  Cynamon,  and  putting  it  in  a  cleane  dilh, 
lay  the  Cowes  Udder  therein,  and  trim  thefidesof  the 
dilh  wiih  fuger,  and  lo  fetve  it  up. 

J' 3  r®aft  a  Take  an  excellent  good  legge  of  Veale,  and  cut  the 

« o  ca «,  parl  [heyeof  a  handful)  and  more  from  the  knuc¬ 

kle  :  then  take  the  thicke  pan  (which  is  the  Filler)  and 
fierce  it  in  every  part  all  over  with  Strawberry- leaves. 
Violet-leaves,  Sorrell,  Spinage,  Endive  and  Succory 
grolTely  chopt  together,  and  good  Hereof  Onyons; 
then  lay  it  to  the  fire,  and  roaft  it  very  fufficienrly,  and 
browoe,  catting  good  ftore  of  fair  upon  it,  and  batting 
it  well  with  fweete  Butter:  then  take  of  the  former 
herbes,  much  finer  chopt  then  they  were  for  fiercing, 
and  put  them  into  a  Pipkin  with  Vineger,  and  clean 
wafh’d  Currants,  and  boyle  them  well  together:  then 
when  the  herbes  are  fufficienrly  boyl’d  and  fofr,  rake 
the  yolkesof  foure  very  hard  hoy  I'd  Eggej,  and  fhred 
them  very  finall,  and  put  them  into  the  Pipkin  alfo 
with  Sugar  and  Cynamon,  and  fome  of  the  gravie 
which  drops  from  the  Veale,  and  boy  Ie  it  over  againe, 
and  then  put  it  into  a  cleane  dilh,  and  the  Fillet  being 
dredg’d  and  drawne,  lay  upon  it,  and  trimme  the  fide 
of  rhe  difli  with  fugar,  and  fo  ferve  it  up. 
of  Sauces,  and  T  o  make  an  excellent  fauce  for  a  roaft  Capon,  you 
capon" or  Tur-  ca^c  Onyons,  and  having  diced  and  pilled  them, 

key.  boylethtminfaire  water  with  pepper,  fair,  and  a  few 
bread-crumme :  then  put  into  it  a  fpoonfull  or  two  of 
Claret-wine,the  juyee  of  an  Orenge,and  three  or  foure 
dices  of  a  Lemon  pill  ^  all  thele  {fired  together,  and 
fo  powre  it  upon  the  Capon  being  broke  up. 

Sauces  fora  To  make  fauce  for  an  old  Hen  or  Pullet,  take  a  good 

Hen  oj-PuUct.  qnantfcy  Qf  beere  and  fair,  and  mixe  them  well  toge¬ 
ther  with  a  few  fine  bread-crummes,  and  boyle  them 

on 
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on  a  chaffing  difh  and  coales ,  then  take  the  yelkes  of 
three  or  foure  hard  Egges,  and  being  ftired  fmall ,  put 
it  to  the  Beere,  and  boyle  it  alfo:  then  the  Hen  being  al- 
moft  enough,  take  three  or  foure  fpoonefuls  of  the  gra 
vy  which  comes  from  her  and  put  it  in  alio,  and  boyle 
ail  together  to  an  indifferent  thicknefle :  which  done, 
fuffer  it  to  boyle  no  more, but  onely  keepe  it  warme  on 
the  fire,  and  pot  it  into  the  [uyce  of  two  or  three  Oren- 
ges,and  the  dices  of  Lemmon  pils  ftired  fmall,  and  the 
dices  of  Orenges  alfo  having  the  uper  rine  taken  away: 
then  the  Henne  being  broken  up,  take  the  braincs 
thereof,  and  (hredding  them  fmaH,  put  it  into  the  fauce 
alfo,  and  during  all  well  together,  put  it  hoc  into  a 
cleane  warme  difh,  and  lay  the  Henne(broke  up)  in  the 
fame. 

«  ssiieA  [Vlt 

The  lauce  for  Chickins  is  divers,  according  to  mens  chicken*, 
taftes :  for  fome  will  onely  have  butter,  Veriuice,  and  a 
little  Parfley  rofted  in  their  bellies  mixt  together  5  o 
thers,  will  have  Butter,  Verjuice  and  Sugar boyld  toge¬ 
ther  with  toafts  of  bread :and  others  will  have  thickc  Up¬ 
pers  with  the  juyee  of  Sorrell  and  Sugar  mixt  together. 

The  bed  fauce  for  a  Phefant  is  water  &  Onyons  flic% 

Pepper  and  a  little  Salt  mixt  together ,  and  but  dewed  pSnto? 
upon  the  coales,  and  then  powred  upon  the  Phefantor  Partridge. J 
Partridge  being  broken  up,  and  fome  will  put  therero 
the  jjuyce  or  dices  of  an  Orenge  or  Lemmon,  or  both  : 
but  it  is  according  to  tafte,  and  indeed  more  proper  for 
Fheafant  then  a  Partridge. 

Sauce  for  a  QuaiIe,Raile,or  any  fat  big  Bird, is  Claret  Sauce for * .  . 
wine  and  Salt  mixt  together  with  the  gravy  of  the  Bird,  bird?^ 

and  a  few  fine  Bread'Crummes  well  boyld  together  and  S 

eyther  a  Sage-leafe,  or  Bay-leafe  crufht  among  it  accor¬ 
ding  to  mens  taftes. 
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Sauce  for  Pi-  Thebsli:  fauce  for  Pigeons,  Stockdoues,or  fuch  like, 
gCORS.  is  Vinegar  and  Butter  melred  together,  and  Patfley  ro¬ 
tted  in  their  bellies,  or  Vine-leaves  rotted  and  mixed 
well  together. 

The  moft  generall  fauce  for  ordinary  wild-fowle  ro- 
feucTfor wild  fted,as  Duck^,Mallard,Widgen>  Teale,  Snipe ,  Shel- 
Fovrie.  drake5PloverssPuets,  Guls ,  and  fuch  like, is  onely  Mu- 
ftard  and  Vinegar,  or  Muftard  and  Verjuice  mixt  toge¬ 
ther  or  elfe  an  Onyon,  Water,  and  Peppers  and  fome 
(efpecially  in  the  Court)  ufe  onely  Butter  melted, and 
not  with  any  thing  elfe. 

Sauct  for  The  beft  Sauce  for  greene  Geefe  is  'the  juyee  of  Sor- 
g'ecnc-Gfcfc.  rcjlanc|  sUgar  mjxt  together  with  a  few  fealded  Feber- 

nes,& fervedupon  fippet$,or  elfe  the  belly  of  the  green 
Goofe  fild  with  Feberries,  andfo  rotted,  and  then  the 
fame  mixt  with  Verjuyce, Butter,  Sugar,  and  Cinamon, 
and  fo  ferved  upon  fippets. 

Saacefor  a  The  fauce f®r a  ftubble  Goofe  is  diverfe,  accordingto 
fiubtic  Goofe.  mens  minds  for  fome  will  take  the  pap  os  rotted  Apples, 
and  mixing  it  with  Vinegar,boylethem  together  on  the 
fire  with  fome  of  the  grauy  of  the  Goofe,  and  a  few 
Barberies  and  Bread  crummes,and  when  it  is  boylcd  to 
a  good  thicknefle,  feafonic  with  Sugar  and  a  little  Cina¬ 
mon  and  fo  ferve  it  up:  fome  will  adde  a  little  Muttard 

and  Onyons  unto  it,  and  fome  will  not  rott  th  ;  Apples, 
but  pare  them  and  fliceihem^nd  that  is  the  nearer  way, 
but  not  the  better. Others  will  fill  the  belly  of  the  Gooie 
full  of  Onyons  (hred,  and  Oat-meale-gro3ts.  and  being 
rotted  eno  ugh, mixe  it  with  the  gravy  of  the  Goofe,and 
fweet  hearbs  wellboyld  together,  andfeafoned  with  a 
little  Verjuyce. 

A  Gaiiantinc-  ma'<e  a  Gallantine,or  fauce  for  a  Swan,Bitter,Sho- 

slan*  Bluer,  vclet5Herne3Craae,or  any  large  foule,  cake  the  blood  of 
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the  fame  towle,and  being  (tird  well, boy  le  it  on  rije  fire, 
then  when  it  comes  to  be  thicke,  put  unto  it  Vinegar  a 
good  quanticy,with  a  few  fine  bread-crummes ,  and  (b  arsc  ow  c*  ' 
bo>  le  it  over  againeithen  being  come  to  good  thicknes, 
feafon  it  with  Sugar  Sc  Cinamon,fo  as  it  may  tafte  pret- 
tyandfharpe  upon  the  Cinamon,  8c  then  ferveic  up  in 
faucers  as  you  do  Mttftard:  for  this  is  called  a  Chauder  or 
Gal!antine,&  is  alauce  almoft  for  any  fowJe  wbatfoever. 

To  make  (auce  fora  Pigge,  feme  rake  Sage  and  roaft 
it  in  the  belly  of  the  Pigge,  then  boy  ling  Verjuice, But-  Sauce  fora 
ter  and  Currants  together,  take  Sc  chop  the  Sage  fmall,  ‘s' 
and  mixing  the  braincs  of  the  Pig  with  it, put  all  toge¬ 
ther,  and  fo  ferve  it  up. 

To  make  a  (auce  foF  a  loy  ntof  Veale,take  all  kind  of  sauce  for 
fweete  Potvhcarbs,  and  chopping  them  very  fmall  with  Vcale* 
the  gfeelkes  of  two  or  three  Egges,  boyle  them  in  Vine¬ 
gar  and  Butter ,  with  a  few  bread  crummes,  and  good 
ftore  of  Currants  *  then  feafbn  jt  with  Sugar  and  Cina¬ 
mon,  and  a  Clove  or  twocrufhr,  endfopowreitupon 
the  Veale,with  the  (Tices  of  Orengesand  Lemons  about 
thedifh.  r\ 

Take  Orenges  and  (lice  them  thin,and  put  unfo  them  Addition* 
White-wine  &  Rofe-water,tbe  powder  of  Mace,  Gin-  unto  sauces. 
ger&  Sugar,  and  fet  the  (ame  upon  a  chaffingdifli  and  ^s§foi:Chi*' 
coal«s,&  when  it  is  halfe  boy  led  put  to  it  a  good  lumpe 
of  Butter,  5c  then  lay  good  ftore  of  fippets  of  fine  white 
bread  therein ,  and  fo  ferve  your  Chickens  upon  them, 
and  tritnme  the  fidesofthe  di(h  with  Sug$r. 

Take  faire  water  and  (et  it  ovc  r  the  fire ,  then  (lice 
good  ftore  of  Onyons  Sc  put  into  it,  and  alfoPepper  &  TuJkcJf  * 
Salt ,  and  good  ftore  of  the  gravy  that  come^  from  the 
Turky,  and  bayle  them  very  well  together :  then  put , 
to  itafew  fine  crummes  of  grated  bread  to  thicken  it*  . 
v  <;  '  '  Ha  ‘ .  a 
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st  verv  little  Sugar, and  Come  Vineger,  and  fo  ferve  ic  up 
withthe  Turkey:  or  otherwife  take  grated  white  bread 
andboileit  in  white  Wine  till  ic  be  thicke  as  a  Gallan- 
tine,and  in  the  boy  ling  put  in  good  ftore  of  Sugar  and 
Cinamon,  and  then  with  a  little  Tumefole  make  icofa 
high  mu.- rey  colour,  and  fo  fefve  it  in  Saucers  with  the 
Turkey  in  the  manner  of  a  Gallanttoe. 

Take  the  blood  of  a  Swan,  or  any  other  great  Fo  wle, 
ard  put  it  into  a  difti  5  then  take  ftewed  Prunes  and 
put  them  into  a  ftrayner,  and  ftrayne  them  into  the 
bloody  then  fet  it  on  a  chaffing  difh  and  coales,  and  let 
it  boyle,then  ftirring  it  till  it  come  to  be  thicke5and  fea* 
Ton  ic  very  well  with  Sugar  and  Cinamon,  and  fo  ferve 
it  in  Saucers  with  the  Fowle,  but  this  fauce  muft  be  fer- 

ved  cold.  .  ; 

Take  good  ftore  ofOny0ns5pill  them, and  fltce  them, 

and  put  them  into  Vinegar,  and  boyle  them  very  well 
till  they  bee  tender}  then  put  into  it  a  good  luffipe  of 
fweet  Butter ,  and  fealbn  it  well  With  Sugar  and  Ginat- 
mon,and  fo  ferve  it  up  with  the  FoWle. 

Charbonados,  or  Carbonados,  which  is  meatt  broy~ 
led  upon  the  coales  ( and  the  invention  thereof  firft 
!  brough  out  of  France,  as  appearesby  the  name)areof 
-  divers  kinds  according  to  mens  pleafures:  fbr  there  is  no 

meat  cy  thcr  boyled  or  roafted  wb&tfoever,  but  may  af¬ 
terwards  be  broyled,  if  the  matter  thereof  be  difpofed  j 
yet  the  general!  dilhes  for  the  moft  part  which  are  ufed 
to  be  CarbonadOed^ar 6  a  breaft  of  Mutton  hal fe  boiled, 
a  (houlder  of  Mutton  halft  roafted,the  Leggs,  Wings, 
and  Garkaffcsof  Capon,Turkey,Goofe ,  cr  any  other 

Fowle  whatfoe’^tfpedally  Land-fowle.  _  ••  • 

whath  to  be  -  And  laftiy  5  the  mterhioft  thicke  skiflne  Which 

Carbonadoed.  the  ribb^s  of  Btefe,  fcnd  is  ca$ed  (  being 
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broyed)  the  Jnns  of  Courc*Goole,andisindeedadifh 
tiled  moft  for  wanrohnefle,  Ibmetimes  to  pleale  appe¬ 
tite  :  to  which  may  alfo  be  added  the  broyling  of  Pigs 
heads,  orrhebraines  ofany  Fowle  whatfoever  after  it  is 
roafted  and  dreft. 

Now  for  the  manner  of  carbonadoing, it  is  in  this  The  manner  of 
lore ;  you  (hall  firft  take  the  meat  yon  muft  carbonadoe,  car  nat  *ing% 
and  Icotch  it  both  above  and  below, then  Iprinckle  good 
ftore  of  fait  upon  it,  and  bafte  it  aU  over  with  fweete 
Butter  melted,  which  done*  take  your  broyling  iron, 

I  doe  not  meane  a  Grid-iron  (though  it  be  much  ufed 
for  this  purpole)  becaufe  the  Imoake  of  the  coales,  occa- 
lloned  by  the  dropping  of  the  meate,  willafcenda- 
-bout  it^and  make  it  ftinke ;  but  a  plate- iron  made  with 
hookes  and  pickes,  on  which  you  may  hang  the  meate, 
and  fetit  clofe  before  the  fire,  and  fo  the  Plate  hea 
ting  the  meate  behinde,  as  the  fire  doth  before,  it 
will  both  the  looner,  and  with  more  ncatnefle  be  rea¬ 
dy  :  then  having  turned  it,  and  balled  it  till  it  be 
very  browne,  dredge  it,  and  ferve  it  up  with  Vine- 
ger  and  Butter; 

Touching  the  toafting  of  Mutton,  Venilon,  or  any 
other  Ioynt  of  meate,  which  is  the  moft  excellenteft  * 
of  all  carbonadoes,  you  fhall  take  the  fatteftandlar* 
geft  that  can  poffibly  be  got  (for  leane  meate  is  Me  of 
labour, and  litrle  meat  not  worth  your  time)and  having 
fcorcht  it,  and  caft  lalt  upon  ir,  you  fhall  let  it  on  a 
ftrong  forke,  with  a  dripping-pan  underneath  it, before 
the  face  of  a  quicke  fire,  yetfofarreoff,  that  it  may  by 
no  meanes  fcorch,  but  toaft  at  lealure*  then  with  that 
which  falls  from  itj  and  with  no  other  bailing,  fee 
that  you  bafte  it  continually,  turning  it  ever  and  a- 
non  many  times,  and  fo  oft,  that  it  may  (bake  and 

H  3  browne 
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browne  at  great  leafiire,  and  as  oft  as  you  bafte  it,  fo  oft 
fprinkle  fait  upon  it,  and  as  you  fee  it  toaft,  fcotch  it 
deeper  and  deeper,  efpecially  in  the  thickeft  and  mod 
flefhly  parts  where  the  blood  moft  refteth :  #  and  when 

you  fee  that  no  more  blood  droppeth  from  it,  but  the 

gravie  is  cleare  and  white  ^  then  (hail  you  (erve  it  up, 
either  with  Venifon  fauce,  or  with  vinegar,  pepper  and 
fagar,  cynamon,  and  the  juyceof  an  orenge  rnixt  toge¬ 
ther  and  warmed  with  fome  of  the  gravie.  ^ 

Take  Mutton  or  Lambe  that  hath  been  either  rofted 
or  but  par  boy  l’d,'  and  with  your  knife  fcotch  it  many 
waies>  then  lay  it  in  a  deepe  difh,  and  put  to  it  a  pint  of 
white-wine,  and  a  little  whole  mace,  a  little  dic’d 
nutmegge,  and  fome  fugar,  with  a  lumpe  of  (weet  but¬ 
ter,  and  fbew  it  (o  till  it  be  very  tender!  then  take  it 
forth,  and  browne  it  on  the  Grid-iron,  and  then  laying 
(ippets  in  the  former  broth,  ferve  it  ap. 

Tak  e  any  tongue,  whether  of  Beefe, Mutton,C alres, 
red  Deere  or  Fallow,  and  being  well  boyl  d,  pill  them, 
cleave  them,  and  fcotch  them  many  waics  ^  then  take 
three  or  foure  egges  broken,  fome  furgar,  cynamon 
and  nutmegge,  and  having  beaten  it  well  together,  put 
to  it  a  lemon  cut  in  thin  {lices,and  another  cleane  pill  d, 
end  cut  into  little  foure-fqoare  bits,  and  then  take  the 
tongue  and  lay  it  in  t  and  then  having  melted  good  ftore 
of  butter  in  a  Frying-pan,  put  the  tongue,  and  the  reflr 
therein  ..and  (b  fry  it  browne, and  then  di(h  it, and  (crape 


fugar  upon  it,  and  (erve  it  up. 

Additions,  Take  any  frefh-fifh  whatfoever  (at  Pike,  Bream e, 
13*  Carpe,  Barbell,  Cheam,  and  (iich  like,  and  draw  it,  but 

Pordreffing  fr  nor  then  take  out  the  Liver  and  the  refofe,  and 
Hew  to  fence  having  opened  k,wa(h  it3then  cake  a  pottle  of  foire  wa- 
icy  ^  a  pretty  epantky  of  whiter  wine,  good  ftore  of  la*  ty 
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andlome  Vinegar,  withalitde  bunch  of  fweet  hearbs, 
and  fee  it  on  the  fire,  and  asfooneasit  begins  to  boile, 
putin  your  filh,and  having  boild  a  little, take  it  up  into 
a  faire  v<.  (Tell, then  put  into  the  liquor  fbmc  groffe  pep. 
per  and  Ginger, and  when  it  is  boild  well  together  with 
more  fak,  let  it  by  to  coole,and  then  put  your  filh  into 
it., and  when  you  lerve  it  up,lay  Fenell  thereupon. 

T o  boy  le  fmall  filh ,  as  Roches, Daces,  G  udgeon  or  How  to  boyic 
Floundcrs,boy  le  White- wine  and  water  together  with rmaU  fifc* 
a  burch  of  chole  hearbs,  and  a  little  whole  Mace  5  when 
all  is  boy  led  well  together,  put  in  your  filh,and  skura  it 
well :  then  put  in  the  Foale  of  a  manchet ,  a  good  quan¬ 
tity  of  fweet  butter,  and  leafon  it  with  pepper  and  ver¬ 
juice,  and  fo  ferve  it  in  uppon  fippets,  and  adorne  the 
fides  of  the  difb  with  Sugar. 

Firft ,  draw  your  filh,  and  either  Ipfit  it  open  in  the  to  boyle  * 
backe,  or  joynt  it  in  the  backe,  and  trufie  it  round,  then  Gurnet  or 
walhitcleane,and  boyle  it  in  warer  and  fait,  with  aRoc 
bunch  of  fweet  hearbs :  then  rake  it  up  into  a  large  difh, 
and  powre  unto  it  V erjuice,  Nuttneg,Buttcr  &  pepper, 
and  letting  it  ftew  a  little,  thicken  it  with  the  yolkes  of 
Egges :  then  hot  remove  it  into  another  dilh,  and  gar- 
nilhit  with fliccs  of  Orenges  and  Lemons ,  Barberies, 
prunes  and  Sugar,  and  fo  lerve  it  op. 

After  you  have  drawne ,  walht  and  lealded  a  faire  How  10 
large  Carpe ,  fealbn  it  with  pepper,  fait,  and  Nutmeg,0"1*’ 
and  then  put  it  into  a  coffin  with  good  ftore  of  fweete 
Butte  r,and  then  call  on  Ray  fins  of  the  Sunne,the  juyee 
of  Lemons,  and  lbme  fiices  of  Orenge-pils  *  and  then 
fprinkling  on  a  little  vinegar,  clofe  up  and  bake  it. 

Firftdet  your  T ench  blood  in  the  tayle,  then  Icoure  xench!  *  * 
it,walhit,  and  leal  lit,  then  having  dried  it,  take  the 
fine  crummes  of  bread,  fweet  Creame ,  the  yolkes  of 

H  4  Egges, 
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Eggcs,  Currants  cleane  wafhr,a  few  fweet  hearbs  chopt 
fmall,  feafon  it  with  Nutmegs  and  Pepper  ,  and  make 
it  into  a  ftiffe  pafte ,  and  put  it  into  the  belly  of  the 
Tench:then  feafon  the  fifh  on  the  outfide  with  Pepper, 
Salt  and  Nutmeg;  and  fo  put  it  into  a  aeepe  coffin  with 
fvyeet  Butter,*.  and  fo  clofe  up  the  pye  and  bake  it:, 
then  when  it  is  enough,  draw  it,  and  open  it,  and 
.put  into  it  a  good  piece  of  preferved  Orenge  minft: 
then  take  Vinegar ,  Nutmeg,  Butter,  Sugir,  and  the 
yolke  of  a  new  layd  egge ,  and  boyle  it  on  a  Chaffing - 
difh  and  coales,  alwaics  ftirring  it  to  keepe  it  from  cur¬ 
ding  $  then  powre  it  into  the  pye,  (hake  it  well,  and  fo. 
ferve  it  up.  ~  n 

Take  a  large  T rout,  faire  trim’d,and  wafh  it,  and  put 
How  to  flew  it  into  a  deepe  pewter  difh  ,  then  take  halfe  a  pinte  of 
fweet  wine, with  a  lumpe  of  butter,  and  a  little  whole 
M  ace,  Parfley,  Savory  and  Time,  mince  them  all  fmall, 
and  put  them  into  the  Trouts  belly,  and  fo  let  it  flew  a. 
quarter  of  an  houre :  then  minfe  the  yolke  of  an  hard 
Egge,  ftrow  it  on  the  Trout,  &  laying  the  hearbs  about 
it, and  ferapingon  Sugar, ferve  it  up. 

Howto>ake  After  you  have  drawne  your  Eeles,  chop  them  into 
tele,‘  fmallpiccesof  three  or  foure  inches,  and  feafon  them. 

with  Peper,SaIt  and  Ginger,and  fo  put  them  into  a  cof¬ 
fin  with  a  good  lump  ?  of  Butter  great  Ray  fins,  Onyons 
fmall  chopt,and  fo  clofe  it, bake  it,  and  ferve  it  up. 
of  thcpaftcry  Next  to  thefe  already  rehearfed,  our  Englijh  Houfe 
and  baked  wife  niuft  be  skilful!  in  part ery ,  and  know  how  and  in 

mcat5*  what  manner  to  bake  aJl  forts  of  meat,  and  what  pafte  is 
fit  for  every  meat,  and  how  to  handle  and  compound 
fuch  pafts:  As  for  example ,  red  Deere  venifbn,wi!de 
Boare,  Gammons  of  Bacon,  Swans,  Elkes,Porpus,  and 
fuch  like  ftanding  difhes,which  muft  be  kept  long, wold 
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be  bak’t  in  a  may  ft,thicke  rough, courte^and  Jonglafiing 
cruft,and  therefore  of  ali  01  her  your  Rye  pafte  is  beft 
for  that  purpofe :  your  T ui  kie ,  Capon,  Pheafant, Par¬ 
tridge,  Veale,  Peacocks,  Lambe5  and  all  forts  of  water- 
fowle  which  are  to  come  to  the  Table  more  then  once 
(yet  not  many  Cates)  would  be  back’c  in  a  good  white 
cruft,fomewbat  thicker  therefore  yoGr  wheat  is  fit  for 
them  :  your  Chickens,  Calves- feet,  Olives,  Potatoes, 

Quinces,  Fallow  Deere  and  fuch  like ,  which  are  moft 
commonly  eaten  hot,  wouldbe  in  the  fineft,  (horceft 
and  thinneft  cruft  $  therefore  your  fine  wheats  flower 
which  is  a  little  baked  in  the  oven  before  ic  be  kneaded 
is  thebeft  for  .that  purpofe. 

To  fpeake  then  of  the  mixture  and  kneading  of  pafts,  ^pa^lXturc 
you  fhall  underfland  that  your  rye  pafte  would  be  knea¬ 
ded  onely  with  hot  water  and  a  little  butter,  or  fweete 
feame  and  Rye-flower  very  finely  fifeed,  R  ic  would  be 
made  tough  and  ftiffe,  that  it  may  ftand  well  in  the  ri- 
fing/or  the  coffin  thereof  muft  ever  be  very  deepjour 
courfe  wheat  cruft  would  be  kneaded  with  hot  water, 
or  Mutton  broth,and  good  ftore  of  Butter.  Sc  the  pafte 
made  ftiffe  and  tough,  becaufe  that  coffin  muft  be  deep, 
alfo  •  your  fine  wheat  cruft  muft  bee  kneaded  with  as 
much  Butter  as  Water ,  and  the  pafte  made  reafonable 
ly  the  and  gentle,  in  which  you  muft  put  three  or  foure 
Egges  or  more, according  to  the  quantity  you  blend  to- 
gecher/or  they  will  give  it  a  fufficient  ftiffening. 

Nowforthe  making  of  Pufif-paft  of  thebeft  kind,  you  of  ftc 

{hall  rake  the  fineft  wheat  flower  after  ir  hath  bina  little 
back’r  in  a  pot  in  the  oven,  and  blend  it  well  with  egges 
whites  and  yelkes  all  Together ,  and  after  the  pafte  is 
well  kneaded,  roule  out  a  part  thereof  as  thinoe  as  you 
pkafe ,  and  then  fpread  cold  fweec  butter  t>ver  the 

fame 
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fame,  then  upon  the  fame  butter  role  another  leafe  of 
the  pafte  as  before  5  and  fpread  it  with  butter  alfo  5  and 
thus  role  leafe  upon  leafe  with  butter  between  till  it  be 
as  thickc  as  you  thinke  good :  and  with  it  either  cover  a- 
nybak’t  meate,  or  make  paftie  for  Venifon, Florentine, 
Tart  or  what  difh  elfe  you  pleafe  and  fo  bake  it :  there 
be  fome  that  to  this  pafte  ufe  Sugar  ,  but  it  is  certaine  it 
will  hinder  the  riling  thereof ;  6c  therefore  when  your 
puff-pafte  is  bak’t,  you  (hall  diffolve  Sugar  in  Rofe-wa- 
ter,  and  drop  it  into  the  pafte  as  much  as  it  will  by  any 
tneanes  receive,and  then  fet  it  a  little  while  in  the  oven 
after  and  it  will  be  fweet  enough. 

Dearc^or  Pal-  When  you  bake  red  Deere,  you  fhall  firft  parboyle  it 

low,  or  any  and  take  out  the  bones, then  you  fhall  if  it  be  leane  larde 
coidS cokcepc  it,iffat  five  the  charge, then  put  it  into  a  prefle  to  Iquefe 
out  the  blood  5  then  for  a  night  Jay  it  in  a  meare  fauce 
made  of  Vinegar^fmalldrinke  and  Salt, and  then  taking 
it  forth,  feafon  it  well  with  pepper  finely  beaten,  and 
fait  well  tnixt  together,  and  fee  that  you  lay  good  ftore 
thereof,  both  upon  and  in  every  open  and  hollow 
place  of  the  Venifon  $  but  by  no  meanes  cot  any  flifh- 
es  to  put  in  the  pepper,  for  it  will  of  it  felfe  finke  faft 
enough  into  the  flefh,  and  be  more  pleafant  in  the  ea¬ 
ting  :  then  having  railed  the  coffin,  lay  in  the  bottome 
a  thicke  courfe  of  butter,  then  lay  the  flefh  thereon 
and  cover  it  all  over  with  butter ,  and  fo  bake  it  as 
much  as  if  you  did  bake  great  browne  bread  then  when 
you  draw  it ,  melt  more  butter  with  three  or  foure 
fpoonefull  of  Vinegar ,  and  twice  fo  much  Claret 
wine ,  and  at  a  vent  hole  on  the  toppe  of  the  lidde 
powre  in  the  fame  till  it  can  receive  no  more ,  and  fo 
let  it  ftand  and  coole  5  and  in  this  fort  you  may  bake 
Fallow-Decre,  or  Swanne ,  or  whatfoever  elfe  you 
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plcak  ro  keepe  cold,  the  meare  (auce  onely  feting  left 
out  which  is  onely  proper  to  red  Deere :  And  if  to  your  To  bake  Bcefe 
meare  fouce  you  adde  a  little  Turnefole,  and  therein  ^Mutton for, 
fttepeBeefe3orR.amme  mutton:  youmayalfo  in  the  Venion* 
fame  manner  take  the  firft  for  red  Deere  Venifon,  and 
the  latter  for  Fallow,  and  a  very  good  judgement  (hall 
notbeabletofayothrrwife,  than  that  it  is  of  icfelfe 
perfe&  Venifon,  bothintafte,  colour,  and  the  manner 
of  cutting. 

To  bake  an  excellent  Cuftard  or  Dowlet :  you  (hall  *€$ 
take  good  ftore  ofegges,  and  puting  away  one  quarter  Jarjor  do^" 
of  the  whites,  beate  them  exceeding  well  in  a  Bafon,  fet.  r  W: 
and  then  mixe  with  them  the  fweeteft  and  thickeft 
creame  you  can  get,  for  if  it  be  any  thing  thinne,  the 
Cuftard  will  be  wheyifh  5  then  feafon  it  with  falc,(ugar9 
cinamon,  cloves,  mace,  and  a  little  nucmegge  $  which 
done,  raife  your  coffins  of  good  tough  wheate  patter¬ 
ing  the  fecond  (brt  before  fpoke  of,  and  if  you  pleafe, 
raife  it  in  pretty  workes,  or  angular  formes,  which  you 
may  doe  by  fixing  the  upper  part  of  the  cruft  to  the  ne¬ 
ther  with  the  yolkes  ofegges :  then  when  the  coffins  are 
ready,  ftrow  the  bottomes  a  good  thicknefle  over  with 
Currants  and  Sugar,  then  let  them  into  the  Oven,  and 
fill  them  up  with  the  confection  before  blended,  and  fo 
drawing  them,  adorne  all  the  tops  with  Carraway- 
Cumfets,  and  the  dices  of  Dates  pickt  right  up,  and  fo 
ferve  them  up  to  the  table.  Toprevent  the  whey ifhnefie 
of the  Cuftard,  difiblve  into  the  firft  confe&ion  a  little 
Iffingglafieand  all  will  be  firme. 

To  make  an  excellent  Olive- pie  :  take  (weet  herbs,  To  bake  an 
as  violet-leaves.  Strawberry-leaves,  Spinage,  Succory,  olivc'Pifc 
Endive,  Tkne  and  Sorrell,  and  chop  them  as  finall  as 
may  be,  and  if  there  be  a  Scallion  or  two  araoogft  them 
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it  will  give  the  better  tafte,then  take  the  yokes  of  hard 
Egges  with  Currants,  Cynamon,  Cloves  and  Mace, 
and  chop  them  amongft  the  herbesalf)}  then  having 
cut  out  long  Olives  of  alegge  ofVeale,  role  up  more 
then  three  parts  of  the  herbes  fo  mixed  within  the 
Olives,  together  with  a  good  deale  of  fvveete  butter  5 
then  having  raifed  up  your  cruft  of  your  fined  and  befi 
pafte,  ftrow  in  the  bottome  the  remainder  of  the  herb?, 
with  a  few  great  Raifins,  having  the  ftones  pick  d  out : 
then  put  in  the  Olives,  and  cover  them  with  great 
R  aifins,and  a  few  Prunes :  then  over  all  lay  good  ftore 
of  Butter,  and  fobake  them:  then  being  fufficiently 
bak’d,  take  Claret  wine,  Suger,  Cynamon,  and  twoor 
three  fpoonefull  of  wine  Vinegar,  andboylethemto-  ^ 
gether,  and  then  drawing  the  pie,  at  a  vent  in  the  top 
of  the  lid  put  in  the  fame,and  then  fet  it  into  the  Oven 
againe  a  little  fpacesand  fo  ferve  it  forth* 

To  make  a  Tobake  the  beft  Marrow-bone  pie,  after  you  have 
Marrowbone  rajxt  the  crufts  of  the  beft  fort  of  paftes,  and  raifed  the 
coffin  in  fuch  manner  as  you  pleafe:  you  (hall  firft  in 
the  bottome  thereof  lay  a  courfe  of  marrow  of  Beefe 
mixe  with  Currants  •  then  put  upon  it  a  lay  of  the  (bales 
of  Artichokes,  after  they  have  beene  boyl’d,and  are  di¬ 
vided  from  the  thiftle  5  then  cover  themover  with  mar- 
roWjCurrants, and  great  raifins,  the  ftones  pickc  out : 
*hen  lay  acourfe  of  Potatoes  cut  in  thicke  dices,  after 
they  have  beene  boyled  (oft,  and  are  cleane  pijd :  then 
cover  them  with  marrow.,  currants,  great  raiftns,  fu- 
garandeynamon  :  then  lay  a  layer  of  candied  Eringo- 
roots  mixt  very  thicke  with  the  dices  of  Dates :  then 
govern  with  marrow,  currants,  great  raifins,  fugar, 
cynamon  and  dates,  with  a  few  damake-prunes,  and 
4o  bake  it :  and  after  it  is  bak’d,  poure  into  it  as  long  as 


a,  Booke 


Skill  in  Cookery , 


top 


it  wilt  receive  it,  white- Wine,Rofe  water,  Sugar,  Cina- 
raon  and  Vinegar,  mixt  together,  &  candy  all  the  cover 
with  Role  water  and  Sugar  onely,  and  lo  let  it  into  the 
Oven  a  little, and  after  lerveit  forth. 

To  bake  a  Chicken  pie,  after  you  have  truft  your  Jhici£n*ic 
Chickens,  broken  their  legges  and  breaft-  bones,  8c  ray-  ,c  cn  p,e 

fed  your  craft  of  the  beft  pafte ,  you  (hall  lay  them  in 
the  coffin  clofe  together  with  their  bodies  full  of  Buc- 
ter :  then  lay  upon  them,  &  underneath  them  Currants, 
great  Raifms,  Prunes,  Cinamon,  Sugar,whole  Mace, and 
Salt:  then  cover  all  with  great  ftore  of  Butter,  arid  (6 
bake  it  5  after  powre  into  it  the  fame  liquor  you  didin 
your  Marrow-bone-pie  with  yelkes  of  two  or  three 
Eggs  beaten  amongft  it  ^  and  lo  ferve  it  forth. 

To  make  good  Red-Deere  Venifon  of  Hares ,  take  a 


o  navir:.  > 
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Hare  or  two,or  three,  as  you  can  or  pleafe,and  picke  all 
the  ft elh  from  the  bones  $  then  put  itintoamortercy-  Venifbn  of 
ther  of  wood  or  ftone,  and  with  a  wooden  peftle  let  a  HaTC*’ 
ftrong  jxrfbnbeateic  exceedingly,  andever  as  it  is  bea¬ 
ting,  let  one  fprinkle  in  Vinegar  and  (ome  Sa!t$  then 
when  it  is  (ufficiently  beaten,  take  it  out  of  the  morter, 
and  pqt  it  into  boyling  water  and  parboyle  it:  when  it  is 
parboyld,  take  it  and  lay  it  on  a  table  in  a  round  lumpe, 
and  lay  aboard  over  it^and  with  weights  prefle  ir  as  hard 
as  may  be :  then  the  water  being  preft  out  of  it  3  fealbn 
it  well  with  Pepper  and  Salt:  then  lard  it  with  the  fat  of 
Bacon  (othickeas  maybe:  then  bake  it  as  you  bake  o- 
cher  Red-Deere5which  is  formerly  declared .  c  1 

Take  a  Hare  and  pick  off  alt  the  flelh  from  the  bones,  To  bake  a 
and  only  relerve  the  head,  rhen  parboile  it  well :  which  Harc‘pie* 
done ,  take  it  out  and  let  it  coole ,  afloone  as  iris  cold, 
take  at  leaft  a  pound  and  halfeof  Ray  fins  of  the  Sunne, 
and  take  out  the  Hones :  then  mixe  them  wish  a  good 

quantity; 


I  IO 


The  E  nglifh  Houf  mjes 


%  Bookc 


i  . .  I  ■■■■  ■—■ml.  ■  — 

quantity  of  Munonfuet,  and  with  a  iharpe  fa  redding 
knife  fared  it  as  fmall  as  you  would  doe  for  a  Chewet : 
then  put  to  it  Currants  and  whole  Ray  (ins,  Cloves,  and 
Mace,  Cinamon  and  Salt:  then  having  rayfed  the  coffin 
long  wife  to  the  proportion  of  a  Hare,  firft  Jay  in  the 
headland  then  the  forefayd  meate,and  lay  the  meate  in 
the  true  proportion  of  a  Hare, with  necke,  faoelders,8c 
legs,and  then  cover  the  coffin  and  bake  it  as  other  bak’c 
a  Gammon  of  mcates  of  that  nature. 

Baco*  pit"  T ake  a  Gammon  of  Bacon  and  onely  wafa  it  cleane 

and  thenboyleitonafbftgentle  fire,  till  it  be  boyled  as 
tender  as  is  poffible,ever  and  anon  fleeting  it  cleane,  that 
by  all  meanes  it  may  boyle  white  :  then  take  olF.the 
fwerd,and  fearfe  it  very  well  with  all  manner  of  fweete 
andpleafant  ferffing  herbs :  then  ftrow  flore  of  Pepper 
over  it,and  pricke  it  thicke  with  Cloves^  then  lay  it  into 
a  coffin  made  of  the  fame  proportioned  lay  good  flore 
of  Butter  round  about  ir,and  upon  it,  and  ftruw  Pepper 
upon  the  Butter ^that  as  it  melts,  the  Pepper  may  fall  up¬ 
on  the  Bacon :  then  cover  ic,and  make  the  propomon 
of  a  Pigges  head  in  pafte  upon  it, and  then  bake  it  as  you 
bake  red  Deere,or  things  of  the  like  nature  $  onely  the 
Pafte  would  be  of  Wheate-meale. 

Take  white  pickled  Herrings  of  one  nights  watefing 
C?*  and  boyle  them  a  little:  then  pill  off  the  skinne  and  take 

AHcring-pie.  onely  the  backs  of  them,  and  picke  thefifa  cleane  from 
the  bones,  then  takegood  flore  ofRaifinsofthe  Sunne, 
and  flone  them,  and  put  them  to  the  fifh :  then  take  a 
Warden  or  two ,  and  pare  it  •  andflice  it  in  fmall  fli- 
ces  from  the  chore,  and  put  it  likewife  to  the  fifa : 
then  with  a  very  faarpe  (hredding- knife  fared  all  as 
fmall  and  fine  asmayfbee  :  then  put  toit  good  flore 
of  Currants,  Sugar,  Cinamon,  flie'e  Dates,  and  fo  put 


a  Booke 


Skill  in  Cookery  , 


in 

it  inco  the  Coffin, with  good  ftore  of  very  l'vyeec  Butter, 
and  Co  cover  it,and  leave  onely  around  vent-hole  on  the 
top  of  the  lid ,  and  Co  bake  it  like  pies  of  char  nature  : 

When  it  is  Efficiently  bak’t,draw  it  out ..  6c  take  Claret- 
wine  and  a  little  Verjuyce^ugar.Cinamon ,  and  fweet 
Butter,  and  boyle  them  together  5  then  put  it  in  at  the 
vent-hole,and  (Bake  the  pie  a  little, and  put  it  againe  in¬ 
to  the  Oven  for  a  little  (pace ,  and  fo  ferve  it  up,  the  lid 
being  candied  over  with  Suganand  the  fidesof  the  dilh 
trimmed  with  Sugar, 

T ake  the  Iole  of  the  beft  Ling  that  is  not  much  watred,  a  Ling-pie. 
and  is  well  lodden  and  cold,  but  whiift  it  is  hot  taice  off 
the  skin, and  pare  it  cleane underneath, and  pickc  out  the 
bones  cleane  from  the  fiffi  :  then  cut  it  into  grofle  bits 
and  let  it  lie.thcn  take  theyelkesofa  dt  zenEggesboild 
exceeding  hard ;  and  put  them  to  f  he  filh,  and  Hired  all 
together  as  fmall  as  is  poffible  :  then  take  all  manner  of 
the  beft,and  fineft  pot  herbes,8c  chop  them  wonderfull 
fmall,  andmixe  them  alfo  with  the  fifb;  then  lealbn  it 
wirh  Pepper  Cloves, and  Mace,  Sc  fo  lay  it  into  a  coffin 
with  great  ftore  of  fweet  Butter ,  lb  as  it  mav  fwimme 
therein,and  then  cover  it, and  leave  a  vent-  hole  open  in 
the  top  when  it  isbak’t^draw  it, Sc  take  Vcriuice,  Sugar, 
Cinamon  and  Butter, and  boyle  them  together,and  firft 
with  a  feather  annoynt  all  the  lid  over  with  that  liquor, 
and  then  (crape  good  ftore  of  Sugar  upon  it  5  then 
powre  the  reft  of  the  liquor  in  at  the  vent-hole  and  then 
fet  it  into  the  Chen  againe  for  a  very  little  Ipace ,  and 
then  ferve  it  up  as  pies  of  the  fame  nature  ,  and  both 
thefe  pies  of  fifh  before  rehearfed ,  are  fpeciall  Lenten 
dilbes. 

|  Take  apintofthefweeteft  and  thickeft  Creame  that 
can  be  gotten ,  and  let  it  on  the  fire  in  a  very  cleane 
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(cowred  skillet,  and  put  into  it  Sugar,  Cinamou  and  a 
Nutmegge  cut  into  foure  quarters,  and  fb  boyle  it  well : 
then  take  the  yelkes  offoure  £g/,and  take  off  the  Aimes, 
and  beate  them  well  with  a  little  fweet  Creame:  then 
take  the  foure  quarters  of  the  Nutmegge  out  of  the 
Creame, then  putin  the  Egges,and  ftirreit  exceedingly, 
till  it  be  thicke :  then  take  a  fine  Manchet,  and  cut  it  in* 
to  thin  fhives,  as  much  as  will  cover  a  difh  botrome, 
and  holding  it  in  your  hand  -powrehalfethe  Creame, 
incothedifh:  then  lay  your  bread  over  it,  then  cover 
the  bread  with  the  reft  of  the  Creame,  and  fo  let  it  ftand 
till  it  be  cold :  then  ftrow  it  over  with  Carraway  Com- 
fets,  and  pricke  up  fome  Cinamon  Comfets,and  feme 
flic’t  Dates;  or  for  want  thereof,  ferape  ail  over  it  fome 
Sugar,and  trim  thefidesof  the  difh  with  Sugar,  and  fo 
ferve  it  up. 

Take  a  pint  of  the  beft  and  thickeft  Creame,  and  fet 
it  on  the  fire  in  a  cleane  Skillet ,  and  put  into  it  Sugar, 
Cinamon,and  a  Nutmegge  cut  into  foure  quarters,  and 
fb  bovle  it  well :  then  put  it  ipto  the  difh  you  intend  to 
ferve  it  in ,  and  let  it  ftand  to  coole  till  it  bee  more 
then  luke-warme:  then  put  in  a  fpoonefull  of  the  beft 
earning,  and  ftirre  it  well  about,  and  fo  let  it  ftand  till  it 
be  cold,  and  then  ftrow  Sugar  upon  it,  and  fo  ferve  it 
up,  and  this  you  may  ferve  eyther  indiffi,  glafle,  orc- 
ther  plate. 

*  Take  Calves  feete  well  boild,and  picke  all  the  meate 
from  the  bones;  then  being  cold  fhreditasfmallas  you 
can ,  then  feafbn  h  with  Cloves  and  Mace,  and  put  in 
good ftoreof Currants, Raifins, and  Prunes;  then  put 
it  into  the  coffin  with  good  ftore  of  fweet  Butter ,  then 
breake  in  whole  ftickes  of  Cinamon,  and  a  Nutmegge 
flic’t  into  foure  qnarters^and  feafon  ir  before  with  Salt : 

'  then 
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r/ieu  cioic  up  che  coffin,  and  ondy  leave  a  vent-hole. 

When  icis  bak’d,  draw  ic,  andac  rhe  vent-hole  put  in 
the  fame  liq  -or  you  putin  the  L/^-nie,  andtrinuhe 
lid  after  the  fame  ma  mer,and  fb  ierve  it  up. 

T ake  of  t  he  greatc  ft  Oyjiers  drawne  from  the  fhdls  oyfterpici 
andparboyle  them  in  Verj^e:  then  pur  them  into  a 
cut  lander,  and  let  all  the  moylture  runnc  from  r  hero., 
till  they  be  as  dry  as  poffible :  then  raife  up  the  coffin  of 
the  pie,  and  lay  rhem  in  $  rhen  par  to  them  gr  sod  (lore 
of  Currants ^  and  fine  powdo.d  Sugar,  with  wf  ole  Mace*, 
whole  Clovis,  whole  Cynamon  and  NrirnggefliCd,  Dates 
cut,  and  good  ftore  of  iweece  Butter:  then  coVer  ftj 
and  ondy  leave  a  venthole :  when  it  is  bak’d,  then 
draw  ir,  and  nkr  White  wine,  and  white  mtieW &jrt> 

Sjgir,  Cynamm,  a  d  fiveer e  Butter,  and  riidt  ic  toge¬ 
ther*  rh  n  fir  ft!  trim  the  lid  th-tt  with  and  cafid/'ie 
with  Sugar  ^  rh  upourr  then  ft  in  at  the  vent-hole  and 
fnakeii  well,  and  (6  fee  it  into  the  Oven  againe  fr<' a 
lift  le  /bare  and  lb  ferve  it  up,  th^  difh ed^s  dmm’d 
with  Sugar.  Now  fbme  ufe  to  to  rh?f  pie  Qnyons 
diced  and  ihred,  bur  chat  is  rented  to  d/£retion,aud  to 
Che  pleaftire  of  rhe  rafte  ’  1 

as  will  makp  ir  :  then  iecicon  the  ftrefand  boyle  nilbntllacis 

sr well,  andikummer,  and  make  of  it  a  ftrong brine 

Wirh  e^-/^  °r  ,)Eher/^ .•  ,hen  fake  it  off,  Jd  l(c  ic  ■' 

fltnd  a,l o* coldi  then  putyour  Vertftv  into  it,  and 

let  it  lie  i'H  «*l  twelve  houres t  then  take  it  our  from 

that  mere  fauce  and  preffe  it  well \  then  tferbotle  ir 

and  <e-on 't  with  Pepper  and  Salt,  and  bake  it,  k  hath 

been  oefore  (he  wed  in  this  Chapter. 

-ake  the  hriwnes  and  the  wings  ofcamt  an  dchh-.r*. 

K*  4fter  th-y  havebeeneroafted,  andpullaway  .he  "^ 

r  skill; 


I 

z  Bookc 


The  Englifij  Houfe-'Vtifes 


skin  ^  then  Ihred  them  with  the  Mutton-fret  ve ry  fmali  5 
thenfeafon  it  with  Cloves,  Macs,  tynamon.  Sugar  and 
Salt.:  then  put  to  Raifws  of  the  Sunne,  and  Currants, 
and  (he’d  Dates,  and  Qrenge-pffls,  and  being  wellmixc 
together, put  it  into  ftnall  coffins  made  for  the  purpofe, 
and  ftrow  on  the  top  of  them  good  ffore  of  Carrawaj- 
comfets :  then  cover  them, and  bake  them  with  a  gentle 
heate,  and  thefe  chemts  you  may  alfo  make  of  roafted 
Vtale,  feafoned  as  before  (hewed,  and  of  all  parts  the 
loyneis  the  beft. 

Take  a  legge  of  Mutton ,  and  cut  the  be  ft  of  the 
flefti  from  the  bone,  and  parboyle  it  well :  then  puE 
to  it  three  pound  of  the  beft  Mutton  fret,  and  (hred  it 
very  fmali:  thenfpread  it  abroad,  and  feafon  it  with 
Pepper  and  Salt,  Cloves  and  Mace :  then  put  in  good 
ftore  of  Currants ,  great  Raifins  and*  Prunes  cieane 
wafh’d  and  pick’d,  a  few  Dales  dic’d,  and  fome  Ortnge- 
pills  flic’d;  then  being  all  well  mixe  together,  put  it 
into  *  coffin,  or  into  divers  coffins,  and  fo  bake 
them  :  and  when  »hey  are  ferved  up,  o.ien  the  lids, 
and  ftrow  ftoic  of  Su^r  on  the  top  of  the  meate,. 
and  upon  the  lid.  And  *•  this  fort  you  may  alfo 
bake  Beefe  or  Teale-,  only  the  wouiti  be  par- 
boy  I’d,  and  the  Teals  will  aske  a  cu^ble  quantity 


Suet » 

Take  the  faireft  and  beft  Pippins,  and  paf  them, and 
make  a  hole  in  the  top  of  them ;  then  nricke  in 
each  hole  a  Clove  or  two,  then  put  them  mtoti-  coffin, 
then  breake  in  whole  ftickes  of  Cynmon,  andrlcesoF 
O rent  pills  and  Dates,  and  on  the  top  of  every 
a  little  piece  of  fweet  Butter  ^  then  fill  the  cortmnnd 
cover  the  Pippins  over  with  Sssgar-,  then  c.ofe  up',e 
iZ,  and  bake  it>  as  yon  bake  Pies  of  the.  like  nature. 
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and  when  it  is  bak’d,  annoinc  the  lidde  over  With  ftore 
of  fweete  butter ,  and  then  (trow  Sugar  upon  it  a  good 
thicknefle ,  and  fet  it  into  the  oven  againe  for  a  iitrle 
fpace,  as  while  themeateisin  difhingup,  and  then 
ferve  it. 

Take  of  the  faireft  and  belt  Wardens  3  and  pare  them,  AWardcn-pi* 
and  take  out  the  hard  cores  on  the  top ,  and  cut  the  or  Quince* pic, 
fharpe  ends  at  the  bottomeflat^  then  boyle  them  in 
White  wine  and  Sugar ,  untill  the  firrup  grow  thicke  : 
then  take  the  Wardens  from  the  firrup  into  a  cleare 
di(h,  and  let  them  coole  5  then  fet  them  into  the  coffin, 
and  pricke  Cloves  in  the  tops, with  whole  ftickso fCiaa* 
wort,  and  great  ftore  of  Sugar >  as  for  Vippint ,  then  co¬ 
ver  it^and. onely  referve  a  vent-hole, fo  (et  it  in  the  oven 
and  bake  it:  when  it  is  bak’d, draw  it  forth,  and  take  the 
firft  firrup  in  which  the  Wardens  were  boyld ,  and  tafte 
it,&  if  it  be  not  (weet  enough,  then  put  in  more  Sugar 
and  (ome  Rofewater  ,  and  boyle  it  againe  a  little,  then 
powre  it  in  at  the  venthole,  and  (hake  the  pie  well;  then 
take  (weet  Butter  and  Rofewater  melted,  and  with  it  an- 
noint  the  pie-lid  all  overhand  then  ((row  upon  ir  ftore  of 
Sugar s and  (o  (et  it  into  the  oven  againe  a  little  (pace, 8c 
then  ferve  it  up.  And  in  this  manner  you  may  alfobake 
Quinces. 

feTake  the  beft  and  fweeteft  worte,andput  to  it  good  To  r  r 
ftore  of Sugar )  then  pare  and  core  the  Quinces  cleane,  c^incefto 
and  put  them  therein,  and  boyle  them  till  they  grow  bake  aii  the 
tender.*  then  take  out  the  Quinces  and  let  them  coole, 8c yserc* 
let  the  pickle  in  which  they  were  boy  Id,  (land  to  coole 
aKo  ^  then  ftraine  it  through  a  raunge  or  five^then  put 
the  Quinces  into  a  (weet  earthen  pot  ^  then  poure  the 
pickle  or  firrup  unto  them ,  (o  as  all  the  Quinces  may  be 
quite  covered  all  over  5  then  ftoppe  up  the  potclofe, 

I  2  and 


* 


l\6 


l  bookc 


The  Rnglifb  HoufeHiJes 

and  fee  in  a  dry  place$and  once  in  fixe  or  feven  weekes 
looke  unto  it  ^  and  if  you  fee  ic  fhrinke,  or  doe  bc,gin  to 
hoareor  mould,  thenpowreout  the  pickle  or  firrup, 
and  renewing  ic,boyle  ic  over  againe,and  as  before  put 
ic  to  the  Quinces  being  coId,and  thus  you  may  preferve 
them  for  the  ufeof  baking, or  briierwife  all  the  yeere. 
t  piprcnTart.  Taki e  Pippkis  of  the  faireft,  and  pane  them, and  then 
'*  'divide  them  juft  in  the  halfes,  and  rake  out  the  chores 

deane  :  then  having  rold  the  coffin  flat,  and  railed 
upafimll  verdgeoianinch ,  or  more  high,  lay  in  the 
Pippins  with  the  hollow  fide  downeward,  as  dole  one 
to  another  as  may  he :  then  lay  here  and  there  a  Clove, 
and  here  and  there  a  whole  fticke  ofCinamon,  &  a  lit¬ 
tle  bit  of  Butter:  then  cover  all  cleane  over  with  Sugar, 
and  fo  cover  the  coffin,  and  bake  it  according  co  the 
manner  of  Tarts*,  and  when  it  is  bak’c,  then  draw  it 
our,and  having  boyled  Butter  and  Rofewater  together, 
annoynt  ail  the  lid  over  therewith ,  and  then  ferape  or 
ftrow  on  ic  good  ftore  of  Sugar  }md  h  let  ic  in  the  oven 
againe,  and  after  ferve  it  up. 

^fecodnoTart.  Take  greene  Apples  from  the  tree,  and  codie  them 
in  fealding  water  without  breaking  •  then  pill  the  thin 
skin  from  them ,  and  fb  divide  them  in  halfes,  and  cut 
oat  the  chores^and  fo  lav  them  into  the  coffin,and  doe 
in  every  thing  as  you  did  in  the  Pippin-tart^  and  before 
you  cover  it  when  the  Sugar  is  caft  in,  fee  you  fprinkle 
upon ‘ir  good  Bore  of  Role- water,  then clofe  it,  and 
doe  as  before  fhewed. 

£r\  Take  Cod! iris  as  before  (aid ,  and  pill  them  and  di- 
A  codling  pic.  tllem  in  halfes ,  and  chore  rhem,  and  lay  aleare 

thereof  in  the  bocrome  of  the  pie:  then  fcarrer  here  and 
there  a  Clove,  and  here  and  there  a  piece  of  whol  Ci- 
aamonxthen  cover  them  ail  over  with  Sugar,  then  lay 
.  ^  .  another. 
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another  leare  of  Cedlios ,  and  doe  as  beforefcid,  andfo 
another,  till  the  coffin  be  all  filled,  then  coverall  with 
Sugary  and  here  and  there  a  Clove  and  a  Cmamott-jHcke, 
and  if  you  will  a  dic'd  Orcnge-pill  and  a  Date  3  then 
cover  it  and  bake  it  as  the  Pyes  of  that  nature:  when 
it  is  bak'd,  draw  it  out  of  the  Oven,  and  take  of  the 
thicket  and  bed  Creame  with  good  ftore  of  Sugar,  and 
give  it  one  boyle  or  two  on  the  fire:  then  open  the 
Pie,  and  put  the  Creame  therein,  and  mafh  the  Codlint 
all  about-  then  cover  it,  and  having  trimm’d  the  lid 
(>s  was  before  (hewed  in  the  like  Pies  and  Tarts)  fet  it 
into  the  Ovenagainefbrhalfean  houre,  and  to  (erve 
it  forth. 

Take  the  faired  tfcrw  you  can  get,  and  picke  them  ACheryTard 
cleane  from  leaves  $and  ftalkes :  then  (pread  out  your 
coffin,  as  for  your  Pippi»-tart9  and  cover  the  bottome 
with  Sugar  3  then  cover  the  Sugar  with  Cherries,  then 
cover  thole  Cherries  with  Sugar ,  (bme  ftickes  of  C*- 
rs&mon,  and  here  and  there  a  clove  e  then  lay  in  more 
Ci&we*  and  fomore  Sugar,  cimmen  and  Cloves,  till 
the  coffin  be  filled  up  :  then  cover  it,  and  bake  it  in  all 
points  as  the  Codliuand  Pippia-tart^nd  fo  (erve  it :  and 
in  the  fame  .manner  you  may  make  Tarts  of  Goofe- 
berries ,  Strawberries,  Kasherries,  Bilberries ,  or  any  other 
Berry  whatfoever. 

Take  Rtce  that  is  cleane  picked,  and  boyle  it  in  fweet  ARiceTW 
Creame ,  till  it  be  very  (oft  :  then  let  it  (land  and  code, 
and  put  into  it  good  (lore  otcinamon and  Sugar,  and  the 

)  jl  a  couP^e  Eggtfa  and  (bme  Currants,  ftirre 
and  beate  all  well  together :  then  having  made  the  cof¬ 
fin  in  the  manner  beforefaid,  for  other  Tarts,  put  the 
Rice  therein,  and  (pread  fit  all  over  the  coffin  :  then 
breake  many  little  bits  of  fweet  Butter  upon  it  all  over, 

/  I  3  and 
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and  (crape  fame  Sugar  over  icalfo,  then  cover  the  Tart, 
and  bake  ir^nd  trim  it  in  all  points, as  hath  beene  before 
(hewed, and  fo  fcrve  imp. 

TaKe  the  Kidneys  of  Veale  after  it  hath  beene  well 

A  Florentine.  roaftec|a  anc[  js  cold  .  then  fared  ft  as  fine  as  is  poflible  5 

then  take  all  forts  oflweet  pot- herbes,or  fear  fing-hetbs, 
which  have  no  bitter  or  ftrong  tafte,  and  chop  them  as 
fmall  as  may  be,  and  putting  the  Veale  into  a  large  difa, 
put  the  herbesuntoit,  and  good  ftoreofcleane  wafa’d 
Currants,  Sugar,  Cinamon,  theyolkesoffoure  Egges, 
a  little  fweete  Crearae  warmed,  and  the  fine  grated 
crummes  of  a  halfe  penny  loafe  and  Salt,  and  mixe 
all  exceeding  well  together:  then  take  a  deepe  Pewter- 
diflr  and  in  it  lay  your  pafte  very  thine  rol*d  out,  which 
pafte  you  muft  mingle  thus :  Take  of  the  fineft  wheat- 
flower  atjuarc,  and  a  quarter  lb  much  Sugar  5  and  a  little 
Cinamon  5  thenbreake  into  it  a  couple  of  Egges,  then 
take  fweetCreame  and  Butter  melted  on  the  fire,  and 
with  it  kneed  the  pafte,  and  as  was  before faid,  having 
fpreadButter  all  about  the  difaes  fates :  then  putin  the 
Veale,  and  breake  pieces  of  fweet  Butter  upon  it,  and 
fcrape  Sugar  over  it  5  then  role  out  another  pafte  reafa- 
nablethicke,  and  with  it  cover  the  difh  all  over,  clo- 
fing  the  two  paftes  with  the  beaten  whites  of  Bgs  very 
faft  together  5  then  with  your  knife  cut  the  lid  into  di¬ 
vers  pretty  workes  according  to  your  fancy  $  then  let  it 
in  the  Oven,  and  bake  it  with  Pies  and  Tarts  of  like  na¬ 
ture:  when  it  is  bak^d,  draw  it,  and  trim  the  lid  with 
Sugar,  as  hs  th  beene  toe  wed  in  Tarts  and  to  ferve  it  up 
in  your  fecond  courfes. 

A  pruneTart.  J  Take  of  the  faircft  Damaske  Prunes  you  can  get,  and 
put  them  in  a  cleane  Pippin  with  faire  water,  Sugar, 

unbrufed  Cinamon,  and  a  braunch  or  two  of  Rofe- 

mary, 
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mary ,  and  if  you  have  bread  to  bake,  ftew  them  in 
the  oven  with  our  bread :  if  otherwife,  ftew  them  on 
the  fire :  when  they  are  ftewed ,  then  bruile  them  all 
to  malhin  their  firrup,  andftrayne  them  into  acleane 
difb  5  then  boyle  it  over  againe  with  Sugar„Cinamon, 
and  Rofe-water ,  till  it  be  thicke  as  Marmalad  :  then 
fet  it  to  coole,  then  make  a  reafonable  tuffe  paft  with 
fine  flower.  Water, and  a  little  Butter ,  and  role  it  out 
verythinne  :  then  having  patterns  of  paper  cut  into 
divers  proportions,  asBeafts,  Birds,  Armes,  Knots, 
Flowers,  and  fuch  like  :  Lay  the  patternes  on  the 
pafte,  and  focut  them  accordingly:  then  with  your 
fingers  pinch  up  the  edges  of  the  pafte ,  and  fet  the 
worke  in  good  proportion :  then  pricke  it  well  all  over 
for  riling,  and  (et  ft  on  a  cleanelheet  of  laTge  paper, 
and  fo  let  it  into  the  Oven,  and  bake  it  hard  5  then 
draw  it,  and  fet  it  by  to  coole  :  and  thus  you  may 
doe  by  a  whole  Oven  full  at  onetime,  as  your  occa- 
fion  of  expence  is  :  then  againft  the  time  of  fervice 
comes5take  off  the  confettion  of  prunes  before  rehear- 
fed:  and  with  your  Knife,  or  a  fpoone  fill  the  coffin  ac¬ 
cording  to  the  thicknefie  of  the  verge  3  then  ftrow  it  0- 
ver  all  with  Carraway  comfets,and  pricke  longcomfets 
upright  in  it, and  lo  taking  the  paper  from  the  bottome, 
ferve  it  on  a  plate  in  a  difh  or  charger,  according  to  the 
bignefie  of  the  tart,  and  at  the  fecond  courfe ,  and  this 
tart  carrieth  the  colour  blacke. 

Take  apples  and  pare  them, and  (lice  them  thin  from  »  , 
the  chore  into  a  pipkin  with  White-wine ,  good  ftore  App  ** ‘tm* 
of  Sugar ,  Ginamon ,  a  few  Saunders  and  Rofewater 
and  boyle  it  till  it  be  thickejthen  coole  it, and  ftraine  it, 
andbeate  it  very  weli; together  with  a  (poone  /  then 
put  it  into  the  coffin  as  you  did  the  Prune  tart,  and 

I  4  adorne 
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adorne  it  allbin  the  fame  manner,and  this  tart  you  may 
fill  thicker  or  thinner,  as  you  pleafe  to  raife  the  edge  of 
the  coffin,  and  it  carrieth  the  colour  red. 

A  Spinage  tart.  T ake  good  ftore  of  Spinage,and  boy le  it  in  a  pipkin, 

with  White-  wine  till  it  be  very  loft  as  pap :  then  take  it 
and  ftraine  it  well  into  a  pewter  difh ,  not  leaving  any 
part  unftramed:  then  put  to  itRole-water,great  ftore  of 
Sugar  and  Cinamon ,  and  boyle  it  till  it  be  as  thicke  as 
Marmalad,  then  let  itcoole,  and  after  fill  your  coffin, 
and  adorne  it,  and  let ve  it  in  all  points  as  you  did  your 
Prune- tart,and  this  carrieth  the  colour  greene. 

a  yellow  wrr.  j ake  t he  y olkes  of  egges,  and  break  away  the  filmes, 

and  beace  them  well  with  a  little  creame :  then  take  of 
the  fweeteft  and  thickeft  creame  that  can  be  got,  and  let 
it  on  the  fire  in  a  cleane  skillet, and  put  into  it  lugar,  ci¬ 
namon  and  role-water, and  then  boyle  it  well  .•  when  it 
isboyld,  and  ftillboyling,ftirre  it  well,and  asyou  ftirre 
it,pnt  in  the  eggs,and  fo  boyle  it  till  it  curdl^  then  take 
it  from  the  fire, and  put  it  into  aftrainer,  and  firft  let  the 
thinne  whay  runne  away  into  a  by  dilh,then  ftraine  the 
reft  very  weJI^and  beate  it  well  with  alpoone,  and  16 
put  it  into  the  tart  coffin,  and  adorne  it  as  you  did  your 
Prune-tart,  and  16  ferve  it :  this  carrieth  the  colour 
yellow.  - ;  '  •  { : f  J  ~  i  3 '  i  ■  j  ic 

A  white  tart.  Take  the  whites  of  eggs  and  beat  them  with  role- wa¬ 

ter,  and  a  little  fweet  creame :  then  let  on  the  fire  good 
thicke  fweet  creame,  and  put  into  it  liigar,  cinamon, 
role-water ,  and  boyle  it  well,  and  asic  boyles  ftirre  it 
exceedingly  and  in  the  ftirring  put  in  the  whites  of  egs$ 
then  boyle  it  till  it  curdle ,  and  after  doe  ih  all  things  as 
you  did  to  the  y  ellow  tart  #  and  this  carrieth  the  colour 
white, and  it  is  a  very  pure  white,  and  therefore  would 
be  adorned  with  redcarraway  comfets,  and  as  this  16 

h  T  with 
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with  blaunched  Almonds  like  white  Tarts  and  full  as 
pore.  Now  you  may  (ifyoupleafe)putallthefe  feve- 
rail  colours,  and  feverall  ftuffes  into  one  Tart,  as  thus  „• 
If  the  tart  be  in  the  proportion  of  a  bead, the  body  may 
be  of  one  colour,  the  eyes  of  another ,  the  teeth  of  an 
other ,and  the  talentsof  another :  and  fe>  of  b^rds,  the 
body  of  one  colour, the  eyes  another,  the  legges  of  an  o- 
the^an^  every  feather  in  the  wings  of  .feverall  colour 
according  to  fancy .* and  folikcwife  in  armes,the  field  of 
one  colour,  the  charge  of  another ,  accpffli^gto  the 
forme  of  the  Coat  armour  5  as  forthe/mantjeSytrai/es 
and  devices  about  armes ,  they  may't^^^V^^fe'*' 
verall  colours  of  preferves,  conferves  *  marmalads. 


q-TJUin 
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lour,  and  another ofanother,a 
pleafe. 

9  Take  ferrell,lpinage,  paifley.,  and  boyle  them  in  An  herbe  tm 
ter  till  they  be  very  fofr  as  pap, then  take  them  up,  and 
prefle  the  water  cleane  from  them, then  take  good  dore 
of  yolkes  of  Egges  boild  very  hard,  and  chopping  them 
with  the  hearbs  exceeding  fmall,  then  put  in  good  (lore 
of  currants,  fugar,  and  cynamon,  and  dirre  all  well  to¬ 
gether}  then  put  them  into  a  deep  tart  coffin  with  good 
dore  of  fweet  butter ,  and  cover  it  -y  and  bake  it  like  a 
pippin  tart,  and  adorne  the  lid  after  the  baking  in  that 
manner  alfo,and  fo  ferve  it  up. 

Take  a  quart  of  the  bed  creame3and  let  it  on  the  fire,  Tobake*  pud- 
and  dice  a  loafe  of  the  lighted  white  bread  into  thin  ding-pie. 
flices.and  put  into  it,  and  let  it  (land  on  the  fire  till  the 
milke  begin  to  rife}  then  take  it  offhand  put  it  into  a  ba- 
fon,and  let  itdand  tillitbecold;  then  put  in  the  yolkes 
of  foure  egges,  and  two  whites,  good  (tore  of  currants. 
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fug3r3cinamon3cIove5,mace,  and  plenty  of sheepct  fucc 
finely  flhred^and  a  good  feafon  Offaly  then  trimme  your 
pot  very  well  round  about’ With  butter,  and  lb  put  in 
your  padding,  and  bake  it  fufficienrly ,  then  when  you 
ferve  it, ftrow  fugar  upon  it. 

Take  the  beft  and  fweeteft  creame,and  boile  it  with 
A  whit*-por.<  g00Cj  ftore  oFfugar,  and  cinamon,  and  a  little  rofe- wa¬ 
ter,  then  take  it  from  the  fire  and  put  into  it  clean  pickc 
ryce,butnotfomuchas  to  make  it  thick,and  Jet  it  fteep 
therein  till  it  be  cold}  then  put  in  the  yolks  of  fix  egges, 
&  two  whites,currants, fugar, cinamon, and  rofe- water, 
and  (altjtheh  put  it  into  a  pan,or  pof,as  thin  as  if  it  were 
a  cuftard*  and  io  bake  it  and  ferve  it  in  the  pot  it  is  ba¬ 
ked  in,rrimming  the  top  with  fugar  or  comfets. 
Gfbanquet'mg  There  are  a  world  of  other  Bak’c  meats  and  Pies, 
ftuffc  and  con-  but  for  as  tfftbhtts  Wftbfoevei'can  doe  thele  may  doe  all 
ccited  difhe*.  the  reft,becaufe  herein  is  contained  all  the  Art  of  feafo- 
nings ,  I  will  trouble  you  with  no  further  repetitions, 
but  proceedetothe  manner  of  making  of  Ban  queting 
ftuffe  and  conceited  difties,  with  other  pretty  and  curi- 
6us  fecrets,neceflary  for  the  undemanding  t)f  our  Eng- 
lifli  Houf  wife :  for  albeit  they  are  not  of  generall  ole, 
yet  in  their  due  times  they  are  lb  needfull  for  adornati- 
on,that  wholbever  is  ignorant  therein?is  lame,  and  but 
the  haife  part  of  a  coropleatHoufwife. 

To  make  pafte  To  make  pafte  of  Quinces firft  boyle  your  Quin- 
0f  Qmnce*.  ces  whole  and  when  they  are  foft  #  pare  them  and  cut 
the  Quinces  from  the  core  5  then  take  the  fineft  fugar 
you  can  get  finely  beaten  and  fearfed,  and  put  in  a 
little  Rofewater  and  boile  it  together  till  it  be  thicke : 
then  put  in  the  cut  Quinces  and  Co  boyle  them  toge¬ 
ther  till  it  be  ftiffe  enough  to  mould,  and  when  it  is 
cold,  then  role  it  and  print  it  5  a  pound  of  Quinces 

will 
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will  take  a  pound  of  Sugar,  or  neere  there  abouts. 

To  make  thin  Quine-cakes,  take  your  Quincy  when 
itis  boy  led  (oft  as  before  faid, and  dry  it  upon  a  Pewter- 
plate  with  foft  hear3and  be  ever  ftirringof  it  with  a  dice 
till  it  be  hard^then  take  fear ced  Sugar  quantity  for  quan¬ 
tity  ?and  ftrow  into  the  Quince,  as  youbeat  irina  woo- 
den  or  ftone  morter^ndlb  role  them  thin&  print  them.  To  prefers 

Topreferve  Quinces :  firft  pare  your  Quinces,  and 
take  out  the  cores,  and  boyle  the  cores  and  parings  all 
together  in  faire  water,. and  when  they  begin  to  belbft, 
take  them  out  and  ftreyne  your  licjeor*  and  fput  the 
weight  of  your  Quinces  in  Sugar  ,and  boile  f  he  Quinces 
in  the  firrup  till  they  be  tender  y  then  take  themup  and 
bovle  your  firrup  till  it  be  thicke :  If  you-will  f&M£  your 
Quinces  red,  cover  themin  the  boyling*  and- if  you  will 
have  them  white,  doe  not  cover  them.  rH  r?  ’  f" 

To  make  Ipocras,take  a  pottle  of  wine,two  ounces  of  To  mllcci^ 
good  Cinamon,halfe  an  ounce  of  Gingery  jnitie  Cloves,  «»s.  0  , 
and  fix  Pepper  cornSj8c  ^Nutmeg, and  bruift  ttetE^and 

put  them  into  the  wine'  with  fbme  RQfaaij'flovws,  and 
lo  let  them  fteep  all  night,and  then  put  in  Sugara  pound 
at  leaft-& when  it  is  welietled,let it  ran  thorowawool- 
len  bag  made  for  that  purpo(e:thus  ifyour  winebc  Cla* 
ret,your  Ipocras  willfoe  red,  if  white,  of  that  color  alftr. 

To  make  the  beftlelle;:take  Calm-feet  and  wafli  Tomakej<1I 
them  and  leald  off  the  haireascleaneasyouean  getic:  J 

then  (plit  them  and  cake  out  the  fat  and  lay  them  in  wa- 
ter,andfiiifttbem*thenboylethem  infaire  wateruntill 
it  will  jelly,  which  you  (hall  know  by  now  and  then  cool¬ 
ing  a  fpoonfull  of  the  broth  ^  wheu  it  will  jelly  then 
ftreyne  it, and  when  it  is  cold  then  pat  in  a  pint  of  Sacke 
and  whole  Cinamon  and  Ginger  flic’d^  andSugarand  a 
little  fkofe- water,  and  boyle  all  well  together  againe; 

Then:  . 
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Then  beate  the  white  of  an  Egge  and  put  it  into  it, 
and  let  it  have  one  boyle  more :  then  put  in  a  branch  of 
Refemarf  into  the  bottoms  of  your  jelly  bagge,  and  let 
itrunne  thorow  once  or  twice,  and  if  you  will  have  it 
coloured,  then  put  in  a  little  Townefall.  Alfo  if  you 
want  Calm  feet*  you  may  make  as  good  Ielly  if  you 
take  the  like  quantity  of  lfongglaffe ,  and  fo  ufe  no  Calves 
fief  at  all 

To  make  thebe  ft  Leach^  take  Ifiingglajfi^nd  lay  it  two 
To  make  houres  in  water,  and  (hift  it,  and  boyle  it  in  faire  water, 

Leaeh»  and  let  ic  coole  :Then  take  Almonds  and  lay  them  in  cold 

water  till  they  will  blaunch :  And  then  ftampe  them 
and  put  to  new  Uilhg, and  ftraine  them,  and  put  in  whole 
Mace  and  Ginger  dic’d,  and  boyle  them  till  it  tafte  well 
of  the  (pice  5  then  put  in  your  Ifiingglaffe  and  Sugar* 
and  a  little  Refe-mter :  and  then  let  them  all  'runne 
thorow  a  (trainer. 

To  make  Gin-  Take  claret  wine,  and  colour  it  with  Towttefall,  and 
ger-bread.  put  m  Sugar ,atidfet  it  tothe  fire  5  then  take  wheat-bread 

finely  grated  and  fitted,  ati d  Ucoras,  Attifeeder,  Ginger 
and  Cinamon^  beaten  very  (mall  and  fearfed ;  and  put 
your  bread  and  your  fpice  all  together,  and  put  them 
into  the  wineand  boyleit,andftirreit.tillk  bethicke: 
then  mould  it  and  print  it  ary  out  plcafure,  and  let  it 
(land  neither  too  moy ft,  nor  too  warme;’ 

Marmalade  of  To  make  red  Marmelade  of  Quinces  :  take  a  pound  of 
Ounces  red.  ^Auces>  and  cut  them  in  halfes,  and  cake  out  the  cores 
and  pare  them :  then  take  a  pound  of  Sugar,  and  a  quart 
of  faire  water,  and  put  them  all  into  a  pan,  and  let 
them  boyle  with  a  (oft  fire,  and  fometimes  turne  them, 
and  keepe  them  covered  with  a  Pcwter-difh,  fo  that  the 
ftemme  or ayre  may  comei  littleoutT  the  longer  they 
are  in  boy  ling,  the  better  colour  they  will  have  :  and 
.  •  when 
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when  chey  be  loft  take  a  knife  and  cue  them  erdfe  upon 
the  cop,  ic  will  mike  the  firrup  goe  through  that  they 
may  be  ail  of  the  like  colour:  then  fee  a  In  tie  of  your  fir- 
rope  to  coole,  am  when  ic  beginneth  to  be  thick.9  then 
breake  your  quinces  with  a  llice  or  a  fpoone  io  (mail  as 
you  can  in  the  pan,  and  then  ftrow  a  little  fine  lugar  in 
your  boxes  borcome,  and  lb  put  ir  up. 

I  o  make  white  vjarmalade  you  muft  in  all  points  ufe  Marmaiad 
your  quinces  as  is  before  faid  ^  only  you  muft  take  bur  a  whitc- 
pint  of  water  co  a  pound  of  quinces,  and  a  pound  of  Su¬ 
gar,  and  boyle  them  as  faft  as  you  can,  and  cover  them 
ijoc  ac  all. 

To  nuke  the  beft  Iumbals,  take  the  whites  of  three  To  make  Jura- 
eggesand  heart  them  well,  and  cake  of  the  froth  5  then 
take  a  little  mi  ike  and  a  pound  of  tine  wheat  dower  and 
fugar  Together  finely  fitted,  and  a  few  Anifeeds  well 
riib’d  and  dried •  and  then  worke  altogether  as  ftiffl*  as 
you  can  worke  ic ,  and  fo  make  them  in  what  formes  -■ 
you  pieafe,  and  bake  them  in  a  fofc  oven  upon  white 
Papers. 

To  make  Biske  thread;  take  a  pound  of  fine  flower,  To  makeBif- 
anda  pound  of  Sugar  finely  beaten  and  learled, and  mixkec*brcatfe 
th  'm  together  ;  Then  take  eight  egges  and  puc  foure 
yolkes  and  bear  e  them  very  well  together  5  then  ftrow 
in  your  fiower  and  lugar  as  you  are  beating  of  ir,  by  a 
little  at  once  it  will  take  very  neere  an  houre3  beating  5 
then  take  halts  an  ounce  of  Anifeeds  and  Coriander- 
feeds  and  let  hem  be  dried  and  rubbed  very  clean,  and 
pur  them  is^chen  rub  your  Bisket-pans  with  cold  fweet 
butter  as  thin  as  you  can,  and  lb  puc  it  in  and  bake  ic  in 
an  oven :  but  if  you  would  have  thinne  Cakes ,  then 
take  fruic-difhes  and  rub  them  in  like  fortwieh  but¬ 
ter  5  and  fo  bake  your  Cakes  on  them  ,  and  when 

they, 
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they  are  almoft  bak’d,  turnethem,  and  thruft  them 
downe  clofe  with  your  hand.  Some  to  this  Bisket  bread 
will  adde  a  little  Creame, and  it  is  not  amide,  but  excel¬ 
lent  good  alfo. 

To  mage  lumbals  more  fine  and  curious  than  the  for¬ 
mer,  and  neerer  to  the  tafte  of  the  Macaroone :  take  a 
pound  of  fugarjheateic  fine  ,  then  take  as  much  fine 
wheat  flower  and  mixe  them  together  ,  then  take  two 
whites  and  one  yolke  of  an  egge ,  halfe  a  quarter  of  a 
pound  of  blaunched  Almonds ,  then  beate  them  very 
fine  all  together  with  halfe  a  difh  of  fweet  batter,  and 
a  fpoonfull  of  Rofe- water,  and  fbworkeic  with  a  little 
Creame  till  it  come  to  a  very  ftiffe  pafte,  thenroule 
them  forth  as  you  pleafe :  And  hereto  you  (hall  alfo,  if 
you  pleafe3adde  a  few  dried  Anifeeds  finely  rubbed  and 
ftrewed  into  the  pafte,and  alfo  Coriander  feed.  < 
T o  make  dry  fugar  Leache,  blaunch  your  Almonds 
and  beat  them  with  a  little  Rofe-water  and  the  white 
of  one  egge,  and  you  muft  beat  it  with  a  great  deale  of 
fogar,and  worke  it  as  you  would  work  a  piece  of  pafte : 
then  roule  it  and  print  it  as  you  did  other  thrngs.onely 
bee  fure  to  ftrew  fogar  in  the  print  for  feare  of  cleaving 
too. 

To  make  leach  To  make  Leache  Lumbard ,  take  halfe  a  poundof 
Lumbard.  blaunched  A lmonds,  two  ounces  of  Cinamon  beaten 
and  fearfed, halfe  a  pound  of  fogar, then  beate  your  Al¬ 
monds,  and  ftrew  in  your  fogar  and  Cynamon  till  it 
come  to  a  pafte,  then  roule  it  and  print  it,  as  afore- 
iaid. 

Tomikefrcfh*  To  make  an  excellent  frefh  cheefe,  take  a  pottle  of 
chcofe.  Milke  as  it  comes  from  the  Cowhand  a  pint  of  Creame: 

then  take  a  fpoonefull  of  runner  or  earning,  and  put  it 
unto  it,  and  let  it  ftand  two  houres:  then  ftirre  it  up,  - 

and 
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and  put  it  into  a  fine  cloth,  and  let  the  whey  drayne 
from  it :  then  put  it  into  a  bowle,  and  take  the  yolke  of 
an  Egge 3  a  fpoonfull  of  Rofe  water,  and  bray  them  toge- 
ther  with  a  very  little  Salty  with  Sugar  md  Nut  megger, 
and  when  all  thefe  are  bray  ed together,  and  fearft,mixe 
it  with  the  curd;,  and  then  puf  it  in  the  Cheefe-fat  with 
a  very  fine  cloth. 

To  make  courfe  Ginger  bread,  take  a  quart  of  Hony,  Howtomatc 
and  fet  it  on  the  coales  and  refine  it :  then  take  a  penny  CoUrfc  Ginger* 
worth  of  Ginger,  as  much  Pepper,  as  much  Licorat,  and  b  ca<i 
a  quarter  of  a  pound  of  A»i feeds jaxid  a  penny-worth  of 
Sumdars :  All  thefe  muft  be  beaten  and  fearfed,  and  fo 
put  into  the  Hony :  then  put  in  a  quarter  of  a  pint  of 
Claret- wine  or  old  Ale^  then  take  threepenny  A Unchzts 
finely  grated  and  ftrow  it  amongfrthe  reft,  and  ftirre  it 
till  it  come  to  a  ftiffe  pafte,  and  then  make  it  into  cakes, 
and  dry  them  gently. 

|g$To  make  ordinary  Quince-cakgt,  take  a  good  piece  of  How  toasts 
a  preferved  Quince,  and  beate  it  in  a  Morter,and  wor  ke  ^^akts 
it  up  into  a  veryftilfepafte  with  fine  fearft^»^r  jthem  * 
print  it,  and  dry  them  gently. 

To  make  moft  Artificial!  Cynamon-jlickgs ,  take  an  How  to  make 
Ounce  of  Cynamon,  and  pound  it,  and  halfea  pound  pf^nkael"on 
Sugar:  then  take  fome  Gumme  Dragon,  and  put  it  in  ^ 
fteepe  in  Rofe-water ,  then  rake  thereof  to  the  quantity 
of  a  Ha  fall  nut,  and  wor  ke  it  out  and  print  it,  and  role 
it  in  forme  of  a  Cynamon-ftickg. 

To  make  Cynamon  water,  take  a  pottle  of  the  beft  Ale, 
and  a  pottle  of  Sach^lees  $  a  pound  of  Cyuar/ton  diced  fine,  watcr. 
and  pht  them  together,  and  let  them  ftand  twodaies  -y „ 
then  diftill  them  in  a  Limbeckg, or  Glaffe- Still, 

To  make  Wormwoed  water ,  take  two  gallons 
good  Ale y  a  pound  of  Anifadet,  halfe  a  pound  of  LU  water. 
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corat j  and  beate  them  very  fine:,  And  then  tai*etwo 
good  handbills  of  the  crops  of-  Wormewood,and  put  them 
into  the  Ale, and  let  them  ftand  all  nig  t3andthen  diilill 
them  in  3  Ltmheckp  with  a  moderate  fire. 

To  Rukc  fwcct  To  make  6n?e<r  water  of  the  btfr  kinde,  rakeathou- 
fiind  Dawasbf  Rofes,  two  good  h  indfulls  of  Lavender- 
tops ,  a  three  peny  wapJnrofMaee  tv o  ounces  of  Clover 
bruifed,  a  quart  ok  running  water:  pur  a  lh  tie  water  into 
thebotrome  of  ai  earthen-pot  and  then  put  in  your 
Rofes  and  Lavender,  with  the  fpicesbyl  tele  and  little, 
and  in  the  putting  in,  afwa  es  kneed  them  downe  with 
yourfift,  and  fb  continue  it  uncill  you  have  wrorgh  up 
ail  you r  Rofes  and  Lavend,  f,and  in  the  work  ingbetwet  ti 
put  in  alwaies  a  iirtle  of  your  watery  then  fHp  your 
pot  dof  ,  and  ler  ir  hand  foure  daies,  in  which  time 
every  morningand  evening  put  in  your  hand,  and  pull 
from  theboroirv’of  your  pot  the  (aid  Rofes,  w  orking 
kforatime:  and  then diftdi ir,  and  hang  in  the  glafle 
of  water  agraineor  two  of  Mnskg  wrapt  in  a  piece  of 
Sarcenet  orfineclorh. 

Another  way.  Others  to  m  .ke  Sweetwater,  rake  of  reostwo  ounces, 
olCahmks  balfe  an  ounce, of  roots  anounce, 

of  yeliow  Saunders  nine  drams  of  cloves  hrtiifed  o'  e 
ounce,  of  'Beniamin  otk1  ounce,  of  Siorax  and  Col*  mint 
one  ounce,  and  of  Muske  twelve  graines,and  infilling  all 
the(t\nRofe  water,  ditiillir. 

To  make  Date  To  m  ike  an  excellent  Date  Leach,  take  Dates ,  and 

Leach.  takeout  the  (Hines  and  th  whi  e  rinde,  and  bear  them 
with  Sugar,  Cinamon  nd  Ginger,  very  finely,  rhen  worke 
it  as  you  woul  worke  a  piece  of  pafte,  and  then  print 
them  as  you  pleafe. 

To  make  fugar  To  make  a  kinde  of  Sugar  plate, rake  Gumme  Dragon, , 

platc*  and  lay  it  in  Rafe-mter  two  daies :  then  take  the  pow¬ 
der 
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•der  offaire  Heps  and  Sugar,  and  the  juyceofan  O- 
renge 5  beat  all  thefe  together  in  a  Morter,  then  take  it 

out  and  worke  it  with  your  hand:  and  then  print  it  at 
your  plealure. 

To  make  excellent  fpice-  cakes,  take  halfe  a  pecke  of  To  make  rPi 

very  fine  wheat- flower,  take  almoft  one  pound  of  fweet  £alOT- 

Butter,  and  fome  good  Milkeand  Creame  mixt  to*e- 
ther,  fet  it  on  the  fire,  and  put  in  your  Butter,  and  a 
good  deale  of  Sugar,  and  let  it  melt  together ;  then 
ftreme  Saffron  into  your  Milke  a  good  quantity-  then 
take  feven  or  eight  fpoonfulls  of gf  od  ATe!bar^,  and 
eight  Egges  with  two  yolkes  and  mixe  them  together 
then  put  your  Milke  to  it  when  it  is  fbme  what  cold  and 
into  your  flower  put  fait,  Anifeedsbruifed,  Clovesand 
Mace.and  a  good  deale  of  Ginamon :  then  worke  all  to¬ 
gether  good  and  ftiffe,  that  yon  need  not  worke  in  any 
flower  after;  and  thenput  in  alittie  Rofe- water  cold, 

?h;,n/ub  *  W«JJ  !n  the  th'nS  you  kneed  it  in,and  worke 
Kthroughly:  if  it  be  not  fweet  enough, ferape  in  a  little 
more  Sugar,  and  pull  it  all  m  pieces, and  hurle  in  a  good 
quantity  of  Currants,  and  fo  worke  all  together  agline, 
q  3^e  yourCake  as  you  feecaufe  in  a  gentle  warme 

n  a  vefy  good  Banbury  Cake,  take  foure  To  m^i 

p  nd  ofCurrants,and  walh  and  pick  them  very  cleane  Baebury 
and  dry  them  in  a  cloth :  then  take  three  Egges'and  put  T* 

away  one  yolke,  and  beat  them,  and  ftreine  them  with 

C,?ves  and  Mace,Cinamon  and 
Nutmegges  then  take  a  pint  of  Creame,  and  as  much 

mornings  Milke,  and  fet  iron  the  fire  till  the  cold  be  ta- 
™ay  5  ^en  cake  flower,  and  put  in  goodftoreof 
,£“ld  ®otlf r  and  Sugar,  then  put  in  your  Egges,  Barme, 
and  Meale,  and  worke  them  all  together  an  houre  or 

&  moie  z 
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more  :  then  lave  a  part  of  the  pafte,  and  the  relt  breake 
in  piece?,  and  vvorke  in  your  Currants^  which  done, 
mold  your  Cake  of  what  quantity  you  pleafe^  and 
ivirh  that  pifte  which  hath  not  any  Currants  cover  ic 
very  thin  both  underneath  and  aloft.  And  lo  bake  ic 
according  to  the  bignefte. 

To  make  the  belt  March-pane,  take  the  heft  Iordan 
ro  make  tbs  Almonds  and  blaunch  them  in  warme  water,  then  put 
Marth*  them  into  a  ilone-morter,  and  with  a  wooden  pefrell, 
beate  them  to  pappe,  then  take  of  the  fineft  refined  Su¬ 
gar  vvdi  fearft,  and  with  it  Damaske  R.ofe-wacer,  beate 
it  to  a  good  itiffe  pafte,allowing  almoll  to  every  Iordan 
Almond  three  fpoonfulls  of  Sugar-  then  when  it  is 
brought  thus  to  pafte,  lay  ic  upon  a  faire  Table,  and 
(bowing  fearft  Sugar  under  it,  mold  ic  like  leaven  ,then 
with-a  roling- pin  role  ic  forth,  and  lay  it  upon  wafers 
wafht  with  iVofe-water^  then  pinch  it  about  the  (ides, 
ind  put  it  into  what  forme  you  pleafe^rhen  firow  fearft 
Sugar  all  over  it  3  which  done,  wafh  it  over  with  Kofe- 
waterand  Sugar  mixt  together,  for  that  will  make  the 
Ice  3  then  adorne  it  with  Comfets,guilding.or  whatfo- 
ever  devices  you  pleale,and  fofet  it  into  a  hot  fiove,and 
there  bake  it  crifpie,  and  fo  ferve  it  forth.  Some  ufe  to 
mixe  with  the  pafte  Cinamon  and  Ginger  finely  fearft, 
but  I  referre  that  to  your  particular  tafte. 

To  make  pafte  ofGeffoa}you  (hall  cake  Quinces  after' 
to  make  patlc  tj-jey  have  beene  boy  led  fofr,  and  beate  them  in  a  Mor- 
an^odlcr  pafte  ter  with  refined  Sugar,  Cinamon  and  Ginger  finely 
fearft,  and  Damasks  Roje^mUr,  till  it  come  to  aftiffe 
pafte  3  and  role  ic  forth  and  print  it,  and  fo  bake  it  in  a 
ftove  3  and  in  this  fort  you  may  make  pafte  of  Veare /, 
Applet,  Wardens,  Vlamms  of  all  kindes,  Cherries,  Rarbtr- 
rks 3  or  what  other  fxuit  you  pleafe. 

To 
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To  mike  concerve  of  any  fruit  you  pleafe  you  (hall 

take  the  fruit  you  intend  to  make  conferve  of:  and  if 
itbe  (lone-fruit  you  fhall  take  out  the  ftones:  if other 
fruit  take  away  the  paring  and  core,  and  then  boyle  confer vr 
them  in  fa*re  running  water  to  a  reafonableheight:then 
draine  them  from  thence5and  put  them  intoafrefh  vef- 
fell  with  Claret  wine,  or  White  wine,  according!© 
the  colour  of  the  fruit :  and  fo  boyle  them  to  a  thicke 
pap  all  to  mafhing,  breaking  and  ftirringthem  togc~. 
ther :  then  to  every  pound  of  pap  put  to  a  pound  of  Su¬ 
gar,  and  foflirre  them  all  well  together,  and  being 
very  hot  ftraine  them  through  faire  ftrainers:?  and  lo 
pot  it  up.  : 

To  make  conferve  of  flowers,  23  Rofes,  Violets,  Gilli-  r<i  n,a!  r .  ir; • 
flowers,  and  fach  like :  you  fhall  take  the  flowers  from  ferve  offlo-.v- 
the  ftalkes ,  and  with  a  paire  of  (heeres  cut  away  the crs* 
white  ends  at  therootes  thereof,  and  then  put  them  in¬ 
to  a  ft  one  morcer  or  wodden  brake,  and  there  crufh  or 
beate  them  till  they  be  come  to  a  foft  ftbftance :  and 
then  to  every  pound  thereof,  take  a  pound  of  fine  refi¬ 
ned  fugar  well  fearft  and  beate  it  all  togethentill  it  come 
to  one  iotire  body,and  then  pot  it  upland  ufe  it  asocca- 
fion  fhal]  ferve. 

To  make  the  beft  Wafers,take  the  fineffc  wheat-flow-  T  o  mate  W» 
er  you  can  get,  and  mixe  it  wichcreame,  theyoikesoffcr-‘ 
EggeSjRofe- water,  Sugar  and  Cinamon  till  it  be  a  Iittb 
thicker  then  Pan- cake-batter  5  and  then  warming  your 
wafer-irons  on  a  charcoale-fire,  annoint  them  firft  with 
fweet  butter,  and  then  lay  on  your  batter  and  preffeir, 
and  bake  it  whiteor  browne  at  your  pleafure. 

To  make  an  excellent  Marmalade  of  Oranges, take 
the  Oranges,and  with  a  Knife  pare  offas  thmasispo£To  make  Mar. 
fible  the  uppermoft  rinde  of  the  Orange :  yet  in  fuch  £3^e°f 

K  2  fort. 
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fort,  as  by  no  meanes  you  alter  the  color  of  the  Orange  5 
chenfteepe  them  in  faire  water  ,  changing  the  water 
twice  a  day,  till  you  finde  no  bitternefle  of  tafte  therein* 
then  take  them  forth,  and  firft  borle  them  in  faire  run¬ 
ning  water,  and  when  they  are  foft  ,  remove  them  in¬ 
to  rofe water,  and  boyle  rhem  therein  till  they  breake  .• 
then  toe  very  pound  of  the  pulpe  put  a  pound  of  refined 
fugar,and  fo  having  mafht  and  ftirred  them  all  well  ro- 
gether.ftraine  it  through  very  faire  ftrainers  into  boxes, 
and  fp  ufe  it  as  you  Diaii  fee  occafion. 

Adduionv  .  Take  a  pottle  of  fine  flower,  and  a  pound  of  Sugar,  a 
^ffe"qUCUnS*  l*lCtje  Mace, and  good  flore  of  water  to  mingle  the  flovv- 
To  make  fins  ,  er  into  a  ftiffe  pafte ,  and  a  good  feafon  of  fait,  and  fo 
cakes.  knead  it,and  role  out  the  cake  thinne  and  bake  them  on 
papers. 

Hnetad.  Take  a  quarter  of  a  pound  of  fine  fugarwellLeaten, 
and  as  much  flower  finely  boulred ,  with  a  quantity  of 
Anifeeas  a  little  bruifed ,  and  mingle  altogether :  then 
take  twoeggesand  beatethem  very  well  ,  whites  and 
all,  then  put  in  the  mingled  ftufreaforefaid,  and  beat 
all  together  a  good  while,then  put  it  into  a  mould, wi¬ 
ping  the  bottoms  ever  firft  with  butter  to  make  it  come 
out  eafily ,  and  in  the  baking  tume  it  once  or  twice  as 
you  {hall  have  occafion,  and  fo  terve  it  whole,  or  in  fli- 
ces  at  your  pleafore. 

To  pracrve  #  Take  fveet  Aoples  and  ftampe  them  as  you  doe  for 
Sider,  rthen  prefie  them  through  a  bagge  as  you  doe  ver- 
re‘v  juyeesthen  put  it  into  a  ferkin  wherein  you  will  keepe 
/  your  Quinces, apd  t  hen  gather  your  Quinces,  and  wipe 

tnem  dcane,and  neither  chore  them  nor  pare  them, but 
onely  take  the  bracks  from  the  tops ,  and  lb  put  them 
into  the  ferkin  of  Sider,  and  therein  you  may  keepe 
ihem  all  the  y  eere  very  faire ,  and  cake  them  not  out 


a  Bopke, 
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ot  the  liquor,  hut  gsyou  are  ready  to  ufe  them.whethcr 
W^^wpi5fi(W^03Tpcfeierpurpafe,atKlitNiJipar«tlleaj, 
and  core,  the®  asyputb'mke  good.:;  -  -j  -,-n 

Take  a  gallon  of  Claret  or  White-wine,  and  put  To  m»tc  iPo 
iM»»8W;PS!«Wi  pfQinger,  an  ounce  and  a  halfe cra!- 
■of  Npf 9^gge&  offttetmone  (parter,  of&igar  foure 
pound  s  letall  thisftaedtpgether  in*  pqtatleaft  twelve 
homes,  then  takftfoimd  pot  it  into  %  cteahebagge  made 
for  the  purpolf yfo tijaf  the  wine  roajficproe.with  good 
Kafure  from  the  Ipices.  -  ,  tshnsi  yiey  od  vstto 

,  Take  Ojuncessand  wipe^effl^eryjsIeaheiandtWo  Toprefcvs 
_co;e  them,  and  as  you-fiefe  them,  put  the  cores 
ftreight  intofaire  water*  afKtdef,  the  cores  And  the  Wa- 


ter  boyie;  ^hfnthe  water  boyJstfe  jhifitaslw  Quinces 
unpared,'  and  ;lec  .the®  hoyle  tjUtfrey  ttfhfiendet!,:9rld 
then  take  them  PUtMd  pare  them,  atld  ever  as  yOu  pare 
them, put  them  (freight  into  Sum  finely  beaten. :  then 
take  the  water  they  were  lodden  in,and  (freinit  tborow 
a  faite  cloth,  ?nd  takeaamnch^flheTamewater  as  you 
thinke  will  make  lirrup  enough  for  the  Quinces,  and 
put  in  fo®epf:yoHi’S^r,#nd|epjt.hoyle  a  while,  and 
then  PWt;iO)yiCPH3®9Ciff*#3#le%shem  boylea  while 
and  turne  them,  mndfraft-fl.  gooddeitfe  ot  Sugar  ppon 
them  ;  they  . mnft^the  apace;  atjth  flyer  as  you  tpfne 


all  your  ;  a.nd  when  yqujthjnke  that  your  Quin¬ 
ces  are  tender, enough,  take  the®  forth,  and  if  your 
lirrup  hfl  npicftide  lenougb,  yon  may  feethe  ic  againe 
after  the  Quinces  are  forth.  To  every  pound  of 
Quinces  you  tjwffctake  more  then  a  pound  of  Sugar  i 
%*i  ifbe,tWj«bSi»ti  awl  nMk*  j  :  the  fairer  your 
Qmncefltwyi;hpd«Ud'the  better  and  longer  they  will 
be  preferved. 

K  3  Take 
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Confcrve  of  ^Take  two  gallons  of  faire  water,  and  fat  it  on  the  fire. 

Quinces.  and  when  it  isluke-warme,  beate  the  whites  of  five  or 
fixe  Egs,  and  put  them  into  the  water,  and  (lire  it  welf, 
and  then  let  the  water  feethe,  and  when  it  rifeth  up  all  <  ' 
on  a  curd,  then  feumme  it  off*  Take  Quinces  and  pare 
them,  and  quarter  them,  and  cutout  the  cores:  then 
take  as  many  pound  of  your  Quinces  as  of  your  Sugar, 
and  put  them  into  your  liquor,  and  Jet  itboyle  tiHyour 
liquor  be  as  high  coloured  as  Frenck  'W\nc>  and  when 
they  be  very  tender,  then  take  a  faire  new  canvafe  cloth 
faire  waflid  and  ftreine  your  Quinces  through  it  with  i 
fotne  of  your  liquor  5  (if  they  will  nor  goe  thorow  ea- 
fily,)  then  if  youwill  make  it  very  pleafanr,  take  a  little 
Muske,  and  fay  it  in  water,  and  put  it  thereto  5 

thentakeandfeethe  fa,  until!  irbe  of  fuchfubftance, 
that  when  it  is  cold,  it  will  cut  with  a  knife  5  and  then 
put  it  into  a  faire  boxej  and  if  you  pleafe,  fay  leafe- 
gold  thereom  -  ■  / 

itf*  Ta k  e  all  the  parings  of your  Quinces  that  you  make 

Quinces  ail  ^our  Conferves  withal!,  and  three  or  foure  other 
chcywcc.3  Quinces, and  cut  them  in  pieces, and  boyle  the  fame  pa-* 

rings*  and  the  other  pieces  in  two  or  three  gallons  of 
water/  and  lb  fat  them  Txjyle  till  all  the  ftrength  be 
fodden  out  of  the  faid  Quinces  and  parings,  and  if 
any  skumme  arife  whifaft  it  boyles,  take  it  away  : 
then  let  the  faid  water  runne  thorow  a  ftreiner  in¬ 
to  a  faire  vefiHfy  ahdlet  it  on  the  fire  againe,  and 
take  your  Quinces  that  you  will  feepe,  and  wipe 
them  cfaane,  and  cutoffthe  uttermoft  part  of  the  laid 
Quinces,  and  picke  out  the  kemelis  and  cores  as  cfaane 
as  you  can,  and  put  them  into  the  (aid  liquor,  and  To 
let  them  boile  till  they  be  a  little  loft*  and  then  take 
ifeens  from  the  fire,  andiet  them  ftand  rill  they  becoldt 

'  xhen> 
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then  take  a  little  barrell,  and  put  into  the  faid  barrel], 
the  water  that  your  Quinces  be  (odden  in;  then  take 
up  your  Quinces  with  a  ladle,  and  put  them  into  your 
barrell,  and  flop  your  barrel  dole  that  no  ay  re  come 
into  them,  till  you  have  fit  occ'afion  to  ufe  them; 
and  be  lure  to  take  (uch* Quinces  as  are  neither  brpi- 
fcd  nor  rotten. 

;  Take  of  thefieft  Sugar,  and  when  it  is  beaten,  fearfe  FineGingc^  * 
it  very  fine,  and  of  the  beft  Ginger  and  Cinamon/then  e»kc«- 
take  a  little  Gum  dragon,  and  lay  it  in  Rofe- water  all 
night,  then  powre  the  water  from  ir,  and  put  the,  fame 
witha  little  white  of  an  Egge  wejl  beaten  intoabrafle- 
mortar,  the  Suga^GingeryCinamon^  and  all  together, 
and  beat  them  together  till  you  may  worke  itlikepafte  • 
then  take  it  and  drive  itforth  into  cakes, and  print  them^ 
and  lay  them  before  thefire,  or  in  a  very  wartne  Stove 
to  bake.  Or  otherwife,  take  Sugar  and  Ginger  (as  is  be¬ 
fore  laid)  Cinamon  and  Gum-dragon  excepted,in  ftead 
whereof,  takeonely  the  whites  of  Egges,  and  Co  doe 
as  was  before  (hewed  yon, 

Take  Curds,  the  paring  of  Lemons,  of  Orenges  or  to  make 
Pouncitrons,  or  indeede  any  halfe  ripe  greene  fruite  Suckets, 
and  boyle  them  till  they  be  tender  in  fweet  wort  •  then 
make  a  firrup  in  this  lort :  take  three  pound  of  Sugar, 
and  the  whites  of  foure  Egges,  and  a  gallon  of  water’ 
then  winge  and  beatethe  water  and  Egges  together* 
and  then  put  in  your  Sugar,  and  fet  it  on  the  fire,  and  let 
it  ave  an  eafie  fire,  and  lo  let  it  boyle  fixe  or  (even 
walmes,  and  then  ftreine  it  thorowa  cloth,  and  let  it 
ieethe  againe :  till  it  fall  from  the  fpoone^  and  then  put  it 
into  the  the  rindes  or  fruits, 

‘  Take  a  quart  of  Hony  clarified,  andfeetheittill  itbdcburfeow 

orowne,  and  if  it  be  chicke  put  to  ic  adifh  of  water  ogcr‘brca4i 

&4  then* 
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then  cake  fine  crummes  of  white  bread  grated,  and  put 
to  it,  and  ftirre  it  wdl,and  when  it  is  alrtioftcoW-put  t6 
k  the  powder  of  Ginger^  Gloves,  CinaflVon,  and  alitcle 
Licoras  and  Anifeedes  t  then  kneed  it;  aiid  pht  it iftfto 
moulds  and  print  it  $  feme  u(e  to  put  to  it  aifo  a  little 
Pepper,  but  that  is^ccctfdfpig  untd  faft  add  pleaftire.  f 
To  Candy  any  DiiToivc  Sugar,  or  Sugar- candyrnMe-mer,  boylefc 

roote,  fruit  or  {to  anheighr,  putta  yofJfYoOtS,  fteitk;  of  flowed,  the 
£owee,  firrhp  being  cokL  then-  reft  a  little,  after'take  them 
due  and  boyle  the  firrup  againe,  then  put  in  more 
roots/  then  bdyte*  the  firrup  the  third  time  to  an 
hatdneffe,  putting  in  mare  Sugar ,  but  not  Kofie  water, 
put  in  the  roots.  See.  the  firfupbeingcold,and  let  thtm 
kand  till  they  candy. 

Ordering  of  Thus  having  fee  wedyou  how tpPrefefye,Conferve, 

Banquets.  can(jj^and  make  paffeSofallkinds^n  which  foure  heads' 

confifts  the  whole  aft  of  bancjuetirig  difees  ^  T  will  now 
proceed  to  the  ordering  or  letting  forth  of  a  Banquet, 
whereinyou  fhall  obferve^that  Marchpanes  have  the 
firft  place,the  middle-place  dfid'iaft  place  $  your  prefer- 
ved  fruits  fhall  be  dife’d  up  firft,  your  paftes  next0  your 
wet  Buckets  after  them,  then  your  dtyed  Suckers,  then 
your  Marmalades,  and  Goodinfakgs ,  then  your  Comfits  of 
all  kindes ;  Next  yotir  V  tares, Apples, tvardewbick’ d,nw 
or  rolled,  and  your  Ortnges  and  Lemons  diced  -  and  laftly, 
your  Wafer- caffes.  Thus  you  (hall  order  them  in  the 
clofet :  but  when  they  goe  to  the  Table,  youfeallfirft 
fend  forth  a  difh  made  for  (hew  only^as  Beafi,Bird  Fifi* 
Towle,  according  to  the  indention:  then  your  March- 
pane,  then  preferved  fruitc,  then  a  Pafte,  then  a  wet 
Sucket,  then  a  dry  Sucket,  Marmalade, Comfits,  Apples* 
Pe*res,  Wardens,  Orenges  and  Lemons ,  fliced  $  and  then 
:  Wafers,  and  another  difh  of  pneferved  fruices,  and 

r-cN'*',  *  j  };  ib» 


z  Booke.  S kill  in  ordering  of  Feafls.  '  i  ^y 

fo  confequenrly  all  the  reft  before,  no  two  dirties  of 
one  kinde  going  or  (landing  together,  and  this  will  not 
onely  appeare  delicate  to  the  eye,  but  invite  the  appe¬ 
tite  with  the  much  variety  thereof. 

Now  we  have  drawne  our  ffoufe-wifelntO  thefe  feve-  Ordering  of 
rail  Knowledges  of  Cookery,  in  as  much  as  in  her  is  f^F0ea0ftr*i 
contained  all  the  inward  offices  of  houfhould*  wee  will  on  of  expend 
proceede  to  declare  the  manner  of  ferving  and  letting 
forth  of  meat  for  a  great  Feaft,  and  from  it  derive  mea¬ 
ner,  making  a  due  proportion  of  all  things :  for  what 
availes  it  our  good  Hottfe  wife  to  be  never  fo  skilfull  in 
the  parts  of  Cookery,  if  (hee  want  skill  to  marfhall  the 
dilhes,  and  let  every  one  in  his  due  place,  giving  prece¬ 
dency  according  to  fafhion  and  cuftome  :  It  is  like  to  a 
Fencer  leading  a  band  of  men  in  rout,  who  knowes  the 
ufe  of  the  weapon,  but  not  how  to  put  men  in  order.  It 
is  then  to  be  underftood,that  it  is  the  office  of  the  Clerk 
of  the  Kitchin  (whofe  place  our  Houfe-wifc  mud  many 
times  fupply)  to  order  the  meat  at  the  Drefler,  and  de¬ 
liver  it  unto  the  Sewer,  who  is  to  deli  ver  it  to  the  Gen¬ 
tlemen  and  Yeomen- waiters’tobeare  to  the  Tabfe.Now 
becaufe  wee  allow  no  offices  but  our  ffovfe-wife,  to 
whom  wee  onely  Ipeake  in  this  Booke,  (hee  fhall  firft 
marfhall  her  Sallets,  delivering  the  grand  Sailer  firft, 
which  is  evermore  compound  :  then  greene  Sallets, 
then  boil'd  Sallets>then  lome  (mailer  compound  SalletSo 
Next  unto  Sallets,  fhe  fhall  deliver  forth  all  her  Frica- 
fes,  the  fimple  firfl:  5  as  Collops,  Rafters,  and  liich  like : 
the  compound  Fricales  •  after  them  all  her  boy  fd  meats 
in  theirdegree,  as  fimple  broths,  ftew’d- broth,  and  he 
boyling  offundryfowles.  Nextthem,  alllbrrsofroft- 
meats,  of  which  the  greateft  firft;  as  chine  of  Beete,  ot 
futloyne^  thegiggec  or  legges  of  Mutton,  Goofe^Swan^ 
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Veale,  Pig,  Capon,  and  fuch  like.  Then  bak'd-meats 
the  hoc  firft,  as  Fallow-deere  in  Party,  Chicken  or 
Galves-foot-pie  and  Dowfet.  Then  cold  bao’d-meats 

Pheafant,  Partridges,  Turky,Goofe,Wood-cocke,  and 
fuch  like.  Then  laftly,  Carbonadoes,  both  Ample*  and 
compound.  And  being  thus  marrtiaJl’dfrom  the  Drefler 
the  Sewer  upon  the  placing  them  on  the  Table,  (hall 
not  fet  them  downe  as  he  received  them,  but  Jetting  the 
Sailers  extravagantly  about  the  Table, mixe  the  Fricafes 
about  them  $  then  the  boyl’d-meats  amongft  the  Fric  i- 
fes,roft-meats  amongft  the  boy  rd,bak’d~m  eats  amongft 
the  roll, and  Carbonadoes  amongft  the  bak’d,  Co  that  be¬ 
fore  every  trencher  may  ftand  aSal!et,a  Fricafe,a  boil’d 
meat,  a  roft  meat,  a  bak’d  meat,  and  a  Carbonado 
which  will  both  give  a  moft  comely  beauty  to  the  table* 
and  very  great  contentment  to  the  Guefle.  So  likewife 
inthefecond  courfe,  ftiee  ftiall  firft  preferre  the  lefler 
wilde-fowle,  as  Mallard, Tayle,  Snipe,  Plover  Wood- 
cocke,  and  fuch  like :  T  hen  the  lefler  land-fowle  •  as 
Chicken,  Pigeons,  Partridge,  Raiie,  Turky,  Chickens 
young  Pea-hens,  and  fuch  like.  ’ 

Then  the  greater  wild-fowle-  as  Bitter,  Hearne 
Shoveler, Crane,  Buftard,  and  fuch  like.  Then  the  grea¬ 
ter  land-fowles  $as  Peacocks,Pheafant,Puets,  Gulls,  and 
fuch  like.  Then  hot  bak  d  meats  ^  as  Marrowbone-pye 
Quince-pye,  Florentine  and  Tarts.  9 

Then  cold  bak'd-meats,  as  red  Deere,  Hare-pye 1 
Gammon  of  Bacon-  pie,  wild  Bore,  Roe-pie,  and  fuch 
like,  and  thefe  alfo  fhall  be  marfhall’d  at  the  Table,  as 
the  firft  courfe  not  one  kinde  all  together,  but  eachfe- 
verall  fort  mixt  together,  as  a  lefler  wild-fowle  and  a 
lefler  land-fowle ,  a  great  wild-fowle,  and  a  great 
land-fowle  5  a  hot  bak’d  meat  and  a  cold :  and  for  made 

diflies 
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difhesand  Quelquechofes,  which  Jie  on  the  invention 
of  the  Cooke,  they  are  to  be  thruft  in  into  every  place 
that  is  empty,  and  (b  (prinkled  over  all  the  Table :  and 
this  is  the  beft  method  for  the  extraordinary  great  feafts 
of  Princes.  But  in  cafe  it  be  for  much  more  humble 
meanes,  then  lefle  care  and  fewer  difhes  may  dilcharge 
it:  yet  before  I  proceede  to  that  lower  rate,  you  (hall 
underftand,that  in  thefe  great  feafts  of  Princes,  though 
ihave  mentioned  nothing  but  flefli,  yet  isnot  fifti  to  be 
exempted  •  for  it  is  a  beauty  and  an  honour  unto  every 
feaft,  and  is  to  be  placed  amongft  all  thefe  feverall  fer- 
vices,as  thus  5  as  amongft  your  Salle  ts,all  forts  of  foufed- 
fi(h  chat  lives  in  the  ffefti  water  *  amongft  your  F  ricafes, 
all  manner  of  fried-fifti*  amohgft  your  boy  I'd- meat  s5all 
fifti  in  broths  5  amongft  your  roft-meats,  all  fifti  ferved 
hot,  but  dry  5  amongft  the  bak’d-meates,  all  Sea- fifti 
that  is  fouf'd  5  as  Sturgion,  and  the  like  ^  and  amongft 
your  Carbonadoes,fi(h  that  is  broyfd.  As  for  yourfe* 
cond  courfe,  to  it  belongeth  all  manner  of  (hell- fifti* 
either  in  the  (hell,  or  without  5  the  hot  to  goe  up 
with  the  hot  meate*  and  the  cold  with  the  cold; 

And  thus  (hall  the  feaft  be  royally  and  the  fervice 
worthy* 

Now  for  a  more  humble  feaft,  or  an  ordinary  pro¬ 
portion  which  any  goodinan  may  keepe  in  his  family 
for  the  entertainment  of  his  true  and  worthy  friends^ 
i  t  muft  ho idiimi ration  with  his  provifibn,  and  the  fea- 
fon  of  the  yeere :  for  Summer  affords  what  Winter  / 
wants,  and  Winter  is  mafter  of  that  which  Summer  can  * 
but  wkh  difficulty  have  :  it  is  good  then  for  him  that 
intends  to  feaft,  to  fee  downe  the  foil  number  ofhis  foil 
difhes*  that  is,  difhesof  meat  that  are  of  fabftance,  and 
mis  empty,'  ot  for  (hew  *  and,  of  thefe.  fixteene  a 

good:? 
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good  proportion.for  one  courfe  unto  one mefl^as  thus 
for  example :  Firft,  a  fbield  of  Brawne  with  muftard : 
Secondly,  aboyl’d  Capon:  Thirdly,  a  boy  I’d  piece  of 
Beefe:  Fourthly,  a  chine  of  Beefe  rofted:  Fifthly,  a 
Neats -tongue  rofted :  Sixthly,*  Pig  rofted  y  Sevenths 
ly,  chewets  bak’d :  Ejgbthly,  a  Goofe  rofted :  Ninthly, 
a  Swan  rofted:  Tenchly^a  Turkie  rofted :  the  eleventh, 
a  haunch  ofVenifon  rofted :  The  t  welfch.a  Pafty  of  Ve- 
nifon :  The  thirteenth,^  Kid  with  a  pudding  in  the  bel¬ 
ly :  The  fourteenth,  an  Olive  Pie :  The  fifteenth,  a 
couple  of  Capons :  The  fixteenth,  a  Cuftard  or  Dow- 
fets.  Now  tothefe  full  dilhes  may  be  added  in  Sallets, 
Fricafes,  Quelquechofes,  and  devifed  pafte,  as  many 
difbesroore,  which  make  the  full  ferviceno  lefle  then 
two  and  thirty  difties,  which  is  as  much  as  can  conve¬ 
niently  ftand  on  one  T able,  and  in  one  mefle  .*  and  after 
this  manner  you  may  proportion  both  your  fecoodand 
third  courfe,  holdiqg  fulnefle  in  one  halfeof  the  (fifties, 
and  fhew  in  the  other,  which  will  be  both  firugallin  the 
fplendour,  contentment  to  the  gueft,  and  snuch  plea¬ 
sure  and  delight  to  the  beholders.  And  thus  much  tou¬ 
ching  s  the  ordering  ofgreatFcafts  and  ordinary  con¬ 


tentments. 
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Chap.  3, 

OfDiftiUatms,  and  tkir  Vertuu,  aadtf 

oiitj 

J  Hen  our  Engliffa  Hevfo-wrfe  is  ex  id  in  thefe 
r  rules  before!  rehearfed,  and  that  (he  isableto 
1  adorne  and  beaut ifie  her  table,  with  all  the 
vertuous  iUurftacion  meetfcrher  knowledge  •  (lie  (hall 
then  (brt  her rtiiiad  the  uaderftanditigof  other  houle- 
wifely  fccrecs,  right  profitable  and  meet  for  her  ufe, 
*  ‘ ..  (uch 
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fuch  as  the  wane  thereof  may  trouble  her  when  need5or 
time  requires. 

Therefore  firft  I  would  have  her  flirnifh  her  felfe  of 
very  good  Stils,  for  the  dift  illation  of  all  kinds  of  Wa-  °fthe  natme 
ters  a  which  ftils  would  either  be  of  Tinne,  or  fweete  ofwatcrs* 
Earth,  and  in  themfbe  {hall  diftill  all  forts  of  waters, 
meete  for  the  health  of  her  Houlhold ,  as  Sage-warer, 
which  is  good  for  all  Rhumes  and  Chollickcs$  Radifh- 
water,  which  is  good  fortheftone,  Angelica  water 
good  for  infe&ion,  Celadine- water  for  fore  eyes.  Vine* 
water,  for  itchings3Role- water, and  Eye-bright-waeer 
for  dioi  fights,  Pvofemary- water  for  Fiftuloes,  Treacle- 
water  for  mouth  cankers,  water  of  Cloves  for  paine  in 
theftomacke,  Saxifrage-water  for  gravell  and  hardu- 
rin,  Ailum-water  for  old  Ulcers,  and  a  world  of  others, 
any  of  which  will  laft  a  full  yeere  at  the  leaft  :  .  Then 
pie  fhal!  know  that  the  heft  waters  for  the  fmoothing 
of  the  skin,  and  keeping  the  face  delicate  and  amiable, 
are  thole  which  are  diftilled  from  Beane- flowers,  from 
Strawberries,  from  Vine-leaves,  from  Goats- milfce/ 
from  Afles  milke,  from  the  whites  of  Egges ,  from  the 
flowers  of  Lillies  5  from  Dragons ,  from  calves  feet e, 
from  bran ,  or  from  volkes  of  Egges^any  ofwhich  will' 
laft  a  yeere  or  better.  .  W;' W 

Firft  diftill  your  water  in  a  ftilIacory:then  putitina^d  J^0!Js 
glafle  of  great  ftrength,  and  fill  it  with  thofc  fiowen  a-  Todiftiii  *Ttlr 
gaine  (wbofe  colour  you  defire)  as  full  as  you  can ,  and  r;fthc 
ftop  ittaad  fet  it  in  the  ftilIatoryagaine,and  E  t  itdiftiiiJovvcr^oVde- 
and  you  fhal!  have  the  colour  you  diftill?  fire. 

T ake  of  Rolemary  flowers  two  handfuls,  of  Mario- 1 0  make 

/  »/  *  nullify 

rame,Winter-favory,RofemaryiRew,unfetTime3Ger- 4  ^ 

mander,  Rybworr,  Harts-tongue,  Moufeare,  white 
Wormwood,  Bugloife,  red  Sage,  Liver-worte,  Hoare- 

hound3 
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hound,  fine  Lavender,  Ifop-crcps,  Penny.royall,  Red- 
fennell,  of  each  of  chcfe  one  handful! :  of  Elicompane- 
roocs ,  cleane  pared  ana  fliccd ,  two  handfuls  .•  Then 
take  all  thefeaforefaid  and  ihred  them,  butnoewafh 
them,  then  take  foure  gallons  and  more  of  ftrong  Ale, 
and  one  gallorts  of  Sack-lees,  and  put  all  thefe  aforefayd 
herbs  (bred  into  it ,  and  then  put  into  it  one  pound  of 
Licoras  brui fed ,  halfe  a  pound  of  Ani feeds  cleane  lif¬ 
ted  and  bruifed,  and  of  Mace  and  Nutmegs  bruifed  of 
each  one  ounce :  then  put  together  into  your  hilling- 
pot  dole  covered  with  Rye-pafte,  and  make  a  foft  fire 
under  your  pot,  andasthehcadofthe  Limbecke  hea- 
teth,  draw  out  your  hot  water  and  put  in  cold,  keeping 
the  head  of  your  Limbecke  ftill  with  cold  water  ,  but 
fee  your  fire  be  not  too  rafh  at  the  firft,  but  let  your 
water  come  at  leafure*  and  rake  heed  into  your  hilling 
that  your  water  change  not  white:  for  it  is  not  fo  ftrong 
as  the  firft  draught  is  5  and  when  the  water  is  diftilled, 
take  a  gallon  glafTe  with  a  wide  mouth,  and  put  therein 
a  pottle  of  the  beft  water  and  cleereft ,  and  put  into  it 
a  pottle  ofRofaTolis,  halfe  a  pound  of  Dates  bruifed, 
and  one  ounce  of  graines,  halfe  a  pound  of  Sugar,  halfe 
an  ounce  offeedpearle  beaten,  three  leaves  of  fine  gold, 
ftirre  all  rhefe  together  well,  then  chop  your  glafTe  and 
fec  it  in  the  fnnne  the  fpace  of  one  or  two  month,  and 
then  clarifie  it  and  ufe  it  at  your  diferetion:  for  a  fpoon- 
full  or  two  at  a  time  is  fufiicient3and  the  verrues  are  in¬ 
finite. 


Another  excel*  Fill  apotwith  red  wine  cleane  and  ftrong,andpuc 
kne  Aquantx.  therein  the  pouders  of  Camomile,  Gilli*  flowers,  Gin¬ 
ger,  PeJlicory,  Nutmeg,  Gallengall,  Spicknard,  Que- 
nebits,  graines  of  pure  long  pepper,  b’acke  Pepper, 

com- 
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Commit  Fenndl-jeede,  Small  edge,  Pajley ,  Sage,  Km,  Mint 
calami  fit,  and  Horflm ,  of  each  of  them  a:  like  quan- 
ty,  and  beware  they  differ  not  the  weight  of  a  dram 
under  or  above:  then  put  all  the  powders  above- faid 
into  the  win^  and  after  put  them  into  the  dialling 
por,  and  dilfill  it  with  a  fofc  fire,  and  iooke  that  it 
be  well  luted  about  with  Rye  pafie,  fo  that  no  fume 
or  breath  goe  forth,  and  looke  that  the  fire  be  tem¬ 
perate  :  aifo  receive  the  water  out  of  the  Limbecke 
into  a  glaffe-Vyall.  This  water  is  called  the  water 
of  Life,  and  it  may  be  likened  to  Balme,  for  it  hath 
all  the  vertues  and  properties  which  Balme  hath:  this 
water  is  clee re,  and  Ifghrer  then  Ro'e-  water,  for  it  will 
fleet  above  all  liquors  3  for  if oyle  be  put  above  this  wa¬ 
it  finketh  to  the  botto'me.  This  water  keepeth  flefh 
and  filh  both  raw  and  fodden  in  his  owne  kind  and 
ftate,  it  is  good  againft  aches  in  the  bones,  the  poxe^and 
Inch  like,  neither  can  any  thing  kept  in  this  water  ror, 
or  putrifie,  it  doth  draw  out  the  lweetnefle,  favour, and 
vertues  of  all  manner  of  fpices,  roots  and  herbes  that 
are  wet, or  laidtherein,it  gives  fweetnefte  to  all  manner 
of  water  that  is  mixt  with  it,it  is  good  for  all  manner  of 
cold  ficknefles,  and  namely  for  the  Palfie,  or  trembling 
joynts,  and  ftretching  of  the  finewes  5  it  is  good  againft 
the  cold  goute,  and  it  maketh  an  old  man  feeme  young, 
uling  to  drinke  it  fafting,and  laft  ly,it  fretteth  away  dead  ' 
flefh  in  wounds,  and  kiileth  the  canker. 

Take  Rofem>y,TweilJfcp,  Sage,  Fennell,  N/p,  roots  Tomakeaqua. 
of  Elicompane,  of  each  an  handful!,  of  Mariotum  and  ccmpofoa. 
Penny  royall  of  each  halfe  a  handful!,  eighi  flips  of 
red  Mint ,  halfe  a  pound  of  hiccm,  halfe  a  pound  of 
Anifeedes,  and  two  gallons  of  the  be  ft  Alt  that  can  be 
brewed,  wa(h  all  thefe  herbes  cleane,  and  put  into 

the. 
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the  Ale ,  Lie  or  as ,  Anifeedes ,  and  herbes  into  a  cleane 
brarte-poc,  and  fet  your  Limbecke  thereon,  and  parte  it 
round  about  chat  no  ayre  come  out,  then  diftili  the  wa¬ 
ter  with  a  gentle  fire,  and  keepe  the  Limbecke  coole 
above,  not  fiiffering  it  to  runne  too  faft ;  and  take  heed 
when  your  water  chan  geth  colour, to  put  another  glafle 
nnder,  and  keepe  the  firft  water,  for  ir  is  moft  precious, 
and  the  latter  water  keepe  by  it  feife,and  put  it  into  your 
next  pot^and  that  fhall  make  it  much  better, 
tr-  Take  of  Balme,  of  Rofemary  Flowers  tops  and  all, 

pail  a^uaconT"  rec^  kwct,  of  Penny  royally  of  each  of 

pofita!uaCOir  fhefe  a  handful),  one  root  of  Elicompane  the  white  ft 
that  can  be  got,  three  quarters  of  a  pound  of  Licoras , 
two  ounces  of  Cinamon,  two  drams  of  great  Mace,  two 
drams  of  GaUendgall ,  three  drams  of  Coltander- feeder 
three  drammes  of  Carr  array -fades ,  two  or  three  N#t- 
rngges  cut  in  foure  quarters,  an  ounce  of  Anifadts ,  a 
handful!  of  Borage ,  you  muft  chuce  a  faire  funny  day, 
to  gather  the  herbes  in^  you  muft  not  wafh  them,  but 
<  ut  them  in  funder,  and  not  too  fmall  5  then  lay  all 
your  herbes  in  foufc  all  night  and  a  day,  with  the  fpices 
groflely  beaten  or  bruifed,  and  then  diftili  it  in  order 
aforefaid,  this  was  made  for  a  learned  Phyfitiansowne 
drinking. 

To  make  the  Take  a  gallond  of  Gaf coins- wine,  Ginger ,  GaUendgall 

Empcuaii  w*  ^utmegges,  Graines ,  Cloves,  Ani fades,  Pennell  fades.  Car - 
ramy  fades  of  each  one  dramme ,  then  take  Sage , 
Mints  y  red  Rofa,  Time,  PelUtory ,  Rofemary  Wilde-time, 
Camomile ,  and  Lavender ,  of  each  a  handfull,  then  bray 
the  fpices  fmall,  and  the  herbs  alfo,  and  put  all  to¬ 
gether  into  the  wine,  and  let  it  ftand  Co  twelve  houres, 
ftirring  it  divers  times,  then  dirtill  it  with  a  Limbecke, 
and  keepe  the  firft  water,  for  it  is  beft :  of  a  gallond  of 

wine 
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wine  you  muft  not  take  above  a  quart  of  water  $  this  wa¬ 
ter  comforteth  the  vitalF  (pints,  and  helpeth  inward 
diftales  that  commeth  of  cold,  as  thepalfie,  the  con- 
trafrion  of  finewes,  aifo  it  killeth  wormes,  and  com¬ 
forts  the  ftomacke^  it  cureth  the  cold  dropfie,  helpes 
the  (tone,  the  (linking  breath*  and  maketh  one  feeme 


young. 

Take  a  pottle  ofthe  beft  Sack, and  halfe  a  pint  of 
water,  a  quarter  and  halre  a  pound  of  good  Ctnmoti  well 
bruited, bnt  not  fmallbeaten  5  dihill  all  thefe  together  in 
a  gialfe-ft ill,  but  you  muft  carefully  looke  to  it,  that  it 
boiie  not  overhaftily,  and  attend  it  with  cold  wet  cloths 


tocoolethetopof  the  ftill  if  the  Water  (hould  offer  to 
boy  le  too  haftily.  This  water  is  very  (over aigne  for  the 
ftomacke,  the  head,  and  all  the  inward  parts  5  ithelps 
digeftion,  and  comforteth  the  vital!  (pirits. 

1  Tak e  Fennel,  Rm>3  Vervine,  Endive,  Beitonj,  German-  s>xetaoftpr£ 
der>  Re&roft,  CapiUw  Veneris,  of  each  an  ounce- ftampe  2^ 
them,  and  keepethem  in  white  Wine  a  day  and  a  nighty  /«madc,ani 
and  diftill  water  of  them,  which  water  will  divide  in  ^nc  t0  * 
three  parts :  the  firft  water  you  (hall  put  in  a  glafle 
by  it  felfe,  for  it  is  more  precious  then  gold,  the  fe-  England. 
cond  asfilver,  and  the  third  as  Balme,  and  keepe  thefe 
three  pans  in  glafles :  this  water  you  (hall  give  the  rich 
for  Gold,  to  meaner  for  Silver,  to  poore  men  for 
Balme :  This  water  Reepeth  the  fight  in  clearenefle,and 


purgeth  all  grofie  humours. 

2  Take  Salgemma  a  pound,  and  lap  it  in  a  greene 
docke  leafe,  and  lay  it  inthe  fire  tillicbewellrofted, 
and  waxe  white,  and  put  it  in  aglafleagainft  theayre 
a  night,  and  on  the  morrow  it  (hail  be  turned  to  a 
white  water,  like  unto  Ghryftall :  keepe  this  water  well 
in  a  glafie,and  put  a  drop  into  the  eye5and  it  (hall  cleanfe 
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andiharp  the  fight :  it  is  gond  for  any  evil!  at  the  heart 

/>  •  «  #  i  »  »  i.i  -  i  •  • 


for  the  Morphew,  and  the  Canker  in  the  mouth,  and 
for  divers  other  evils  in  the  body . 

3  Take  the  rootesof  Fennell/parftey,  Endive 5  Bettont* 
of  each  an  ounce,  and  firft  wafii  them  well  in  luker 
wartne  water,  and  bray  them  well  with  white  wine 
a  day  and  a  Highland  then  dirtill  them  into  water:  this 
water  is  more  worthy  then  Balme $.  it  preferveth  the 
fight  much,  and  cleanfeth  itof  all  filth,  itreftraineth 
reares,  and  comforteth  the  head,  and  avoydeth  the  wa¬ 
ter  thateommeth  through  the  paine  of  the  head. 

4  Take  the  feede  of  Yarjley^  Acbannes ,  Vervine^CaWaks 
zndCmtvary,  ofeach-ten  drams,  beate  all  thefe  toge¬ 
ther,  aid  put  it  in  warme  water  a  day;  and  a  nighty 
and  put  it  in  syyeflell  to  diftiil :  this  water  is  a  precious 
water  for  allioreeyes,  and  very  good  for  the  health  ©f 


rake  Calamint ,  and  Columbine  y  and  ft eepe  all  together* 
theftiftdayintheUriQ<)fatnan  childjthathbetweere 
aday  and  a  night,  the  fecondday  in  white  wine,  the 
third  day  in  the  javce  o fFenteH,  the  fourth  day  in  the 
whites  of  Egs,  the  fiftday  in  vvoraansmilkethat  -nouri- 
fhetharnanchild*thefixt  in  red  wine,  the  feyenehday 
in  the* whites  of  Egges,  andupon  the  eight  day  bind  ill 
thefe  together,  and  diftiil  the  water  of  the m,and  keepe 
this  water  iri  a  vdlell  of  Gold  or  Silver:  the  vertues  of 
thiswaterare*  hffe:  Firft,  if  espelleth  all  rhumes*  and 
doedt  away  alfmsfcrierof  ftcknefle  from  the  eyes,  and 
weares  away  thepearle,  pm  and  web  3  if  draweth  a- 
garaeinto  his  owne  kinde  the  eye-lids  that  have  beeno 
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drinke  it,  makethhim  looke  young  even  in  old  age^be* 
fides  a  world  of  other  raoft  excellent  vermes. 

6  Take  the  Goldsmiths  ftone,and  put  ic  into  the  fire, 

-till it  be  red  hot,  and  quench  it  in  a  pinr  of  white-wine, 
and  doe  Co  nine  times,  and  after  grind  it,  and  beate  it 
fm  11,  and  cleanfi  it  as  cleane  as  you  mav,  and  after  fit 
it  in  the  Sunne,  with  water  of  Vmikjl  diftilled,  and 
Vervw>  Rofes ,  Cell’ dine  ?nd  Rcxv,  and  a  little  Aqua¬ 
vit#,  and  when  you  have  fprinkled  it  in  the  water  nine 
times,  putittheninavefiell  of  glafle,  and  yet  upon  a 
reverfion  of the  water  dift  ill  it  .till  fr  paffe  over  the  touch 
foureor  five  inches  ^and  when  you  will  ufeir, then  ftirre 
it  all  together,  and  then  take  up  a  drop  with  a  feather, 
and  put  it  on  your  naile,  and  if  it  abide,  it  is  fine  and 
good  :  then  put  it  in  the  eye  that  runn|fh,  or  annoint 
the  head  with  it  if  it  ake,  and  temples,  andbeleeveit, 
that  of  all  waters, this  is  the  moft  precious,  and  helpeth 
the  fight,  or  any  paine  in  the  head. 

The  water  of  Chervile  is  good  for  a  fore  mouth.  The  vermes  of 

The  water  of  Calamnt  is  good  for  the  fiomacke.  fcveraii  waters. 

The  water  of  Planten  is  good  for  thefluxe,  and  the 
hot  dropfie. 

Water  of  Fennell  is  good  to  makes  fat  body  finally 
and  alfo  for  the  eyes. 

#  Water  of  Violets  is  good  for  a  man  that  is  fore  within 
his  body,  and  for  the  reines,  and  for  the  liver. 

Water  of  Endive  isgood  for  the  dropfie,  and  for  the 
jaundifi,and  the  fiomacke. 

Waterof  Borage  is  good  for  the  %>macke,  and  for 
the  iliacapafiv^nd  many  other  ficknelles  in  the  body. 

Water  of  both  Sages  is  good  for  the  palfie. 

Water  of  Betion)  is  good  for  old  age  and  all  inward 
ficknefies. 

L  2  A  Water 
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Water  of  drunke  twice  a  day,  at  each  time  an 
ounce,  or  an  ounce  and  a  halfe,  doth  multiply  and 
provoke  lud,  and  alfb  provoketh  thetearmes  in  wo¬ 
men. 

Rofemaryvnter  (the  face  wafhed  therein  both  mor¬ 
ning  and  night)  caufeth  a  faire  and  deare  countenance : 
alfo  the  head  wafhed  therewith,  and  let  dry  of  it  felfe, 
preferveth  the  falling  of  the  haire,  and  caufeth  more 
to  grow  5  alfo  two  ounces  of  the  fame  drunke,  driveth 
venomc  out  of  the  body  in  the  fame  fort  as  Mithri- 
date  doth  $  the  fame  twice  or  thrice  drunke,  at  each 
time  halfe  an  ounce,  reftifieth  the  mother,  and  it 
cauleth  women  to  be  fruitfull  :  when  one  maketh  a 
Bath  of  this  decettion,  it  is  called  the  Bath  of  life  $ 
the  fame  drunke  comforteth  the  heart,  the  braine,and 
the  whole  body,  and  cleanfeth  away  the  fpots  of  the 
face  5  it  maketh  a  man  looke  young,  and  caufeth  wo¬ 
men  to  conceive  quickely,  and  hath  all  the  vertucsof 
Balme. 

Water  of  Rcxt>  drunke  in  a  morning  foure  or  five 
daies  together,  at  each  time  an  ounce,  purifieththe 
flowers  in  women :  the  fame  water  drunke  in  the  mor¬ 
ning  fading,  is  good  againft  the  griping  of  the  bowels, 
and  drunke  at  morning  and  at  night,  at  each  time  an 
ounce,  it  provoketh  the  termes  in  women. 

The  water  of  Sorrell  drunke,  is  good  for  all  burning 
and  pedilent fevers,  and  all  other  hoc  fickneffcs:  being 
mixt  with  Beere,  Ale,  or  Wine,  it  flaketh  the  third :  it 
is  alfo  good  for  the  yellow  laundife^beiug  taken  fixe  or 
eight  daies  together :  it  alfo  expelleth  from  the  Hver, 
if  it  be  drunke,  and  a  cloth  wet  in  the  fame,  and  a  little 
wrung  out,  and  fo  applied  to  the  right  fideover  ag  inft 
the  liver,  and  when  it  is  dry,  then  wet  another,  and 

apply 
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apply  it}  and  thus  doe  three  orfoure  cimes  together. 

La'Mv,the  water  of  Angelic  j  is  good  for  the  head,for 
inward  infe&ion,  either  of  the  Plague  or  Peftilence,  ic 
is  very  foveraigne  for  fore  breaks  •  alfo  the  fame  water 
beingdrunkeor  twelve  or  thir.eenedaies  together,  is 
good  to  unload  thejiomacke  ofgrofle  humours  and  hi- 
prrfluitie?,andicflTengthenechand  comfortethall  the 
univerfall  parts  of  the  body:  andlakiy.  ic  is  a  moft  fo¬ 
veraigne  medicine  tor  the  gour,  by  bathing  the  difea- 
fed  members  much  therein. 

Now  to  conclude  ahd  knit  up  this  Chapter,  -ic  is  meet 
th;t  our  Houfe-wife  know  that  from  the  eighth  cf  the 
K  fiends  of  the  Moneth  of 'April,  unto  the  eighth  of  the 
K  tlendsof  July,  all  manner  of  herbesand  leaves  are  in 
thu  ti.ne  molt  inftrength,  and  of  chef  reateft  vertueto 
be  ufe  J  and  put  in  all  manner  of  medicine,  aifo  from 
the  eighth  of  the  Kalends  of  inly  unto  the  eighth  of  the 
Ka l  ends  of  ettober^  the  (hikes,  kerns,  and  hard  bran¬ 
ches  of  every  herhe  and  plant  is  moft  in  ftrengeh 
to  be  ufed  in  medicines  $  and  from  the  eighth  of  the 
Kalends  of  Otfober,  unto  the  eighth  of  the  Kalends  of 
April ,  all  manner  of  roors  of  hesbs  and  plants  are  the 
moft  of  (Viength  and  vertue  to  be  ufed  in  all  mmner 
of  medicines. 

To  make  an  excellent  fweet  water  for  perfume,  you 
(ball  take  of  Ba/ill,  Mints,  Mariorsmy  Corvt-flagge- routes, fUI^cc,r  °rpcr* 
jjjop ,  Suvory,  Sager  Balme,  Lavanier ,  and  Rojemary  of 
each  one  hmdrull,  of  Cloves  ^  Cwmom  and  Nntmgges 
of  each  halfe  an  ounce,  then  three  or  foore  Vowed- 
tront  cut  into  dices,  infure  all  thefe  in  o  Damaske-iefi 
water  the  fpice  of  three  daies,  and  then  diftill  it 
with  a  gentle  fire  of  char*coa!e,  then  when  '  on  have 
pat  kinto*  very  cleanegla  fie,  take  of  fa  tMnsfa  Civit , 
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To  perfume 
Gloves. 


aqd  Amber-greeee^  of  each  the  quantity  of  a  fcruple,  and 
put  into  araggeof  fine  Lawne,  and  then  hang  it  within 
the  water, :  This  being  either  burn’d  upon  a  hoc  pan,  or 
elfeboyled  in  perfuming  pans  with  Cloves ,  Bay  leaves 
and  Lemmon  />?//,  will  make  the  raoft  deiicatelt  per-  ume 
that  may  be  without  any  offence,  and  will  laft  the 
Iongeft  of  all  other  fweet  perfumes*  as  hath  been  found 
by  experience. 

To  perfume  C/^&/excelIently,take  the  oyle  of  fweet 
Almonds ,  oyle  of  Nutmeggts,  oyle  of  Beniamin ,  of  each  a, 
dram,  of  Amber-greece  one  graine,farM*/^cwo  graii  es : 
mixe  them  all  together,  and  grinde  them  upon  a  pain¬ 
ters  ftone,  and  then  annoint  the  Moves  therewith  :  yet 
before  you  anoint  them,  let  them  be  dampifhly  moi fi¬ 
ned  with  Damask^  Rofe- water. 

To  pcifumea  To  perfume  a  Ierkin  well,  take  the  oyle  of  Beniamin « 
lexkm.  a- penny-worth,  oyle  of  and  oyleofo/*m,halfe 

penny- worths  of  each,  and  cake  twoSpungesand  warme 
one  of  them  againft  the  fire  and  rub  your  Jerkin  there¬ 
with, and  when  the  oyle  is  dried,  take  the  other  Spunge 
and  dip  it  in  the  oyle,  and  rub  your  Ierkin  therewith  tilt* 
it  be  dry,  then  lay  on  the  perfume  before  preferibed, 
for  Gloves;'  *  ..  t  .  y 

TomiJwafc-  ^0  ma^e  Ver?  Wa^*ing  Balls,  ta^e  StOtaX  0& 
j^-Bau. ,  J  both  kindes,  Beniamin,  Calamus  Aromaticus,  Lab- 
.  danum  of  each  a  like  ^  and  brav  them  to  powder  with' 
Cloves  and  Arras*,  then  beate  them  ail  with  a  fufficient\ 
quantity  of  Sope  till  it  be  ftiffe,  th^n  with  your  hand) 
you  fhall  werke  it  like  pafte,  and  make  round  balls* 

To  mate*  thereof. 

wLke  baB.  To  make  Mu«ke-balls,  take  Nutmegs,  Mace, Gloves* 
Saffron  and  Cinamon,  of  each  the  waight  of  two- 
pencesand  bcatic  to  finepowderj  ofMahick  the  waighc 

-  >  ■  'j5  vr  '  of 
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of  two  pence  halfe-peny,  of  Storax  the  weight  of  fix- 
pence  ;  of  Labdamm  the  weight  of  ten- pence  ^  of  Am- 
ter-greece  the  weight  of  fix-pence  ;  and  of  Muske  foure 
graines,  diflolve  and  worke  all  thefe  in  hard  fweete 
80 pc  till  it  come  toaftiffe  pafte,  and  then  make  balls 
thereof. 

?  To  make  a  good  perfume  to  burn, take  efismamin one  ^ 

ounce,  Storax ,  Calamint  two  ounces,  of  Maftkke ,  white  a  perfume  to 
timber- greece,  of  each  one  ounce,  Ireos,  Calamus  Avo- burnc* 
vsaticus,  typreffe-wood  of  each  halfe  an  ounce,  of  Cam* 
pkirc one  fcruple,  Labdanum  one  ounce :  beare  all  thefe 
to  powder,  then  tafceof  Sallow  charcole  fixe  ounces, 
of  liquid  Storax  two  ounces,  beate  them  all  with 
Aquavit*,  and  then  you  ftiall  roule  them  into  long 
found  roule?.  ?  ; 

To  make  Pomanders,  take  two  penni-worthofLab-Tomakciv 
danum.two  penny-worth  of  Storax  liquid,  one  penny-  raandcrs‘ 
worth  of  Calamus  Aromaticus,  as  much  Balme,halfea 
quarterof  a  pound  of  fine  waxe,  of  Cloves  and  Mace 
two  penny-worth,  of  liquid  Aloes  three  penny-worth, 
of  Nutmegs  eight  penny-worth,  and  of  Muske  foure 
graines  •  beate  all  thefe  exceedingly  together  till  they 
come  to  a  perfed  fubftance,  then  mold  it  in  any  fafhioa 
you  pleafe  and  dry  it. 

To  make  excellent  ftrong  Vinegar,  you  (hall  brewTo  makcVt? 
the  ftrongtft  Ale  that  may  be,  and  having  tunned  itin”'6"’ 
a  very  ftrong  vefiell,  you  fhallfet  it  either  in  yourgar- 
den  or  fome  other  fafe  place  abroad,  where  it  may 
have  the  whole  Summers  dav  Sun  to  ftiine  upon  ir,  and 
there  let  ir  He  till  it  be  extreme  Cower,  then  into  a 
Hogfiiead  of  thte  Vinegar  put  the  leaves  of  foure  or 
five  hundred  Damask  e  Roles,  and  after  they  have 
’aid  for  the  fpac&of  a  Moneth  therein,  houfe  the  Vi- 
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v  the  Vinegar,  and  draw  it  as  you  neede  it. 

To  make  dry  To  make  dry  Vinegar  wlvch  you  may  carry  in  your 
vinegar.  pocket, yon  fhall  take  the  blades  of  greene  corne,  eich  r 
Wheat  or  Rie,and  beat  ir  in  a  Mortar  with  the  ftrcngcft 
Vinegar  you  can  get,  till  it  come  ropafte*  thenroule 
it  into  lictle  balls,  and  dry  it  in  the  Sur.re  till  it  be  very 
hard,  then  when  you  have  any  occafionroufe  it,  cut  a 
little  piece  thereof  and  diflblve  it  into  Wine.and  it  will 
make  ftrong  Vinegar. 

To  mako  Vcr-  To  make  Verjuyce,  you  (hall  gather  your  Crabs  as 
jjjec,  foone  as  t  he  kernels  rurneblacke,  and  havinglaid  th  m 
a  while  in  a  heape  tofweat  together,  rake  rhem  and 
picke  them  from  (hikes,  bhckes  and  rottenncflc  :  then 
in  long  troughs  with  beetles  for  the  purpofe,  ct  ufh  and 
breake  them  all  to  mi(h  :  then  make  a  bagge  ofcour(e 
haire-clorh  as  fquare  as  the  prefle,  and  fill  it  with  the 
cru flfd  crabs,  then  put  it  into  the  prt  (Te,  and  prefle  it 
whih  any  moifture  will  drop  forth,  having,  a  cloane 
V'flfell  underneath  ro  receive  the  liqnor :  rhis  done,  tun 
it  up  inro  fweer  Hogfheads,and  to  every  Hogfhead  pur 


ii life  a  d  zen  handfuls  of  Da  mask- R_ofe- leaves,  and 


then  bung  if  up,  and  fpend  it  as  ycu  fhail  have  oc 
•calrom.  *• 


Mmy  other  pretty  fecrers  r'here  are  belonging  unto 
Addition?;,  curious  Hsrtfe  wives, hut  none  more  m  cefiary  then  f  bt  fe 
to  conceited  a|ready  rehearfed,  except  fuch  as  (hall  hereafter  follow 
in  their  proper  places. 

Tomnkefwcet  Take  o i  Arras  fixe  ounces,  of  Damask?  leaves as 
bajgcs"  f°£  much,  of  MaToram  and  fweet  Bafitt ,  of  each -an  ou  ce, 
of  Clives  twe  ounces,  yellow  Saunders  two  ounces,  of 
Citron  pills  (even  drammes,  of  Liynum  Aloes  one  ounce, 
of  Beniaminos  ounce,  of  St  or  ax  one  ounce,  of  Musty 
one  diatom?  *  bruife  all  thefe,  and  put  them  into  a 
*:  bagge 
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bagge  of  (like  or  linntn,  bu:  like  is  the  Deft. 

Take  of  Arras  foure  ounces,  of  Gallamims  one  ounce,  To  make  fwee* 
of  Cirls  haife  an  ounce,  of  Kofc  leaves  dried  two  hand-  bas&es* 
fuis,  of  dried  marioram  one  handful],  of  spihg  one  hand- 
'  full,  Cloves  one  ounce,  of  Beniamin  and  Storax 3  of  each 
two  ounce*,  of  white Saunders  and  yellow  of  each  one 
ounce ;  beate  all  thefe  imo  a  grofte  powder,then  put  to 
it  Mw%  a  dram,  of  Givit  ha'fe  a  dram,  and  of  Amber - 
greece  halfc  a  dram  $  then  put  them  into  a  Taffata-bag 
andufeir.  .  >f  . 


Takeoff  leaves  one  handful!,  of  red  two  hand¬ 

fuls  of  Dansask$  Rofes  three  hindfuls,  of  Lavender 
foure  h  rndfuls,  of  Baft  /  one  handfull,  of  Mar  tor  am 
two  handful^  of  Gpmdmle  one  handful],  the  young 
tops  offweei  Bryr  two  handfu’s,  .of  Ma  ait  lion  tanjey 
two  handfuls,  of  0 tenge  fils  fix  or  (even  ounc  s,  of 
Ckves  and  Mice  a  groats- worth  :  put  all  theie  toge¬ 
ther  in  a  pot  of  new  Ale  in  comes  for  the  fpace  of 
three  daies,  fluking  it  every  day  three  or  foure  rimes, 
then  diftillit  the  fourth  dw  in  aftdi  with  a  continual] 
fort  hre,  and  after  it  is  diftilled,  putintoitagraine 
or  two  of 


How  to  make 
fweet- water. 


Take  a  q  ufr  of  Malm  fey  kes^  or  a  quart  of  GM,  aim  fey  ^ 

ifimpf’,  one  handfu  l  of  Marioram.  ot  s  much,  ^^01*0  a" 

of  Lavender  i oure  handfuls.  Bay  leaves  one  good  hand-  make-water, 
full.  Damask*  Rofe-leaves  fome  handfuls,  and  as  many 
of  red,  thr  pis  of  .<  xj  Orengtfy  or  for  want  of  them, 
ore  handful  1  of  rhe  tender  1  aves  (  f  Walnut  trees ,  of 
Beniamin  halfe  an  ounce  ^  Calamus  Aroma* tens  as 
much,  of  Cjmphire  foure  dramrms,  ot  Claves  one 
ounce,  of  Baliamum  halfe  an  oue.ee.;  then  take  a 
porce  of  running  wafe  r,  and  put  in  all  ihefe  fpices 
bruited  into  your  water  and  did  aim fy  together  in  a 

clofe 
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Toma&ethe 
beft  Vinegar 


To  perfume 
Gloves* 


dole :  flopped  pot,  with  a  good  handfull  oS^^T^ 
let  them  Hand  for  thefpsce  of  fixe  daies:  then  diftill 
it  with  a  fofc  fire :  then  fet  it  in  the  Sunnefisteen  daies 
with  foure  grainesof bruited.  This  quantity  will 
make  three  quarts  of  water,  Probat um  eft. 

Take  and  brew  very  ftrong  Ale,  then  take  halfe  a  do¬ 
zen  gallons  of  the  firft  running,  and  let  it  abroad  to 
eoole,  and  when  it  is  cold,  put  reft  unto  it,  and  head  it 
very  ft rongly ;  then  put  it  up  in  a  feikin,  and  diftill  it  in 
the  Sunne :  then  take  foure  or  five  handfulsof  Beanes 
and  parch  them  in  a  pan  till  they  burft :  then  put  them 
in  as  hot  as  you  can  into  the  Ferkin,  and  flop  it  with  a 
■li  ttle  clay  about  the  bung-  hole  :  then  take  a  handfull  of 
cleane  Rye-kavta  and  put  in  the  Ferkin ;  then  tat  e  a 
•quantity  of  Barberies,  and  bruife  and  ftraine  them  into 
the  F erkin,  and  a  good  handful)  of  Salt,md  let  them  lie 
and  works  in  the  Sunne  from  M*>  till  Angujl  ■  then  ha¬ 
ving  the  full  ftrength,  take  Rofe-leaves  and  clip  rhe 
white  ends  off,  and  lettherodry  in  the  Sunne-  then 
take  EUr  fiomn  and  picke  them,  anddrv  than ’in  the 
Sunne,  and  when  they  are  dry,  put  them  in  bagges,  and 
keepe  them  all  the  Winter:  thentakeapottle-por  and 
draw  forth  a  pottle  out  of  the  Ferkin  into  the  b  >tt!e 
and  pur  ahandtull  of  red  Rofe  leaves,  and  another  of 
the  Eldtr  f oners,  and  pur  inro  the  bottle,  and  hang 
it  in  the  Sunne,  where  you  mav  occupy  the  fame,  and 

when  it  is  empty  ,take  out  all  the  leaves,  and  fill  it  againe 
as  you  did  before.  .  >  ;  > 

Take  Angelica  water  and  Safe-water,  and  put  into  them 
the  powder  of  Cloves.  Amber- greece,  Mujfy,  and  Lignum 
Abes,  Beniamin  and  Calamus  Arom  iticus:  boyle  thtfe 
till  halfe  be  confumed:  then  ftraine  it,  and  put  your 
Gloves  therein  5  and  then  hang  them  in  the  Sunne  to 

dry. 
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dry,  and  turne  them  often :  and  thus  three  times  wee 
them,  and  dry  them  againe:  Orotherwife,  take  Rofe- 
water  and  wet  your  Gloves  therein,  then  hang  them 
up  till  they  be  almoft  dry  ^  then  take  halfe  an  ounce  of 
Beniamin,  and  grind  it  with  oyle  of  Almonds,  and  rub  it 
on  the  Gloves  t ill  it  be  almoft  dried  in  :  then  take  twen-' 
ty  graines  of  Amber-greece, and  twenty  graines  of Mus\e, 
and  grind  them  together  with  oyle  of  Almonds ,  and  fo 
rub  it  on  the  Gloves,  and  then  hang  them  up  to  dry, 
or  let  them  dry  in  your  bofome,  and  fo  after  ufe  them 
at  your  pleafure.. 

Ghap.  4, 

7 he  ordering ,  preserving ,  and  helping  of  aU  forts  of  Wines; 
and  firjl  of  the  chojce  oj  fmet  Winer, 

I  Doe  not  aflame  to  my  felfe  this  knowledge  of  the 
Vintners  feerets,  but  ingenioufly  confefle  that  one 
profe ft  skilful  1  in  the  Trade,having  rudely  written^ 
and  more  rudely  difclofed  this  fecret,  and  preferring  it 
to  the  Stationer^  it  came  ro  me  tohe  polifhed,  which  I 
have  done,  knowing  that  it  i3  necefllry,  &c. 

It  is  neceflary  that  our  Estglifh  Houfe-mfebe  skilfull 
in  the  eleftion,  preferving  and  curing  of  all  forts  of 
Wines,  becaufe  they  be  ufuall  charges  under  her  hands* 
and  by  the  feaft  negle&muft  turn  the  Husband  ro  much 
Ioffe  :  therefore  ro  fpeake  firft  of  the  ele&ion  of 
fweete  Wines,  fhee  muft  becarefullthather  Mafmfeyt 
be  full  Wines*  pleafant,  well  hewed  and  fine':  that 
KufluriW  far, and  if  if  be  tawny  it  skits  not.for  the  tawny* 
Bafti  rdt  be  alwaies  the  fweeteft;  Muscadine  muft  be 
gre  if  pleafint,  and  ftrong,  with  afiveec  fent  and  with 
Ambtff  coiour»  Sae^e  if  it  be  Seres  (  as  it  ftxould  be); 
•  v'  you. 
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you  (lull  know  U  by  ,;he  markc  of  a  corke  burned  on 
one  fide  o'  the  bung,  and  they  be  ever  lull  gaged,  and 
fo  are  no  ocher  Sackes,  and  the  longer  they  ly  e,the  bec- 
ter  they  be. 

To  make  Muf-  Tjk'  aP,eafjnt  But  °f  Mmfey  and  draw  it  cut  a 
kadinc,  and  quarter  and  more  y  then  fill  1:  up  with  fat  Baftard  with- 
givcu « flayer,  in  eighr  gallon?,  or  there  abours,  andparell  it  with  fixe 
Egges,  yolkes  and  all,  one  handfull  of  Bay  fait,  and  a 
pint  of  Condwt-water  to  every  parell,  and  if  the  Wine 
be  high  of  colour,  put  in  three  gallons  of  new  Milfy, 
butskimmeofFtheCreamefirft,  and  beateitwell,  or 
other  wife,  if  you  have  a  good  But  of  Malm  fey,  and  a 
good  pipe  of  Baftard ,  you  mud  takelbme  empry  But 
or  pipe  5  and  draw  thirty  gallons  of  Malmfty,  and  as 
nnny  cf  Bajlard ^  and  b  ate  them  well  together: 
and  when  you  have  to  done,  take  a  quarter  of  a 
pound  of  Ginger  and  bruife  ic,  and  put  it  into  yo:  r  ’ef- 
fell }  then  fill  ic  up  with  Malmfty  and  Baftard :  Or  o  her- 
wife  thus,  if  you  have  a  p'Icafanr  Bur  of  NUlwfty , 
which  is  called  Ralt  mow,  you  may  draw  out  of  it  forty 
gallons,  and  if  your  Baftard  be  very  fainr,  then  thirty 
gallons  of  it  will  ferve  to  make  irpleafmt ;  then  take 
ioure  gallonaof  new  Milhg  ard  beate  it;  and  put  it  into 
ic  when  it  lacketh  twelve  gallons  of  fir!.',  and  then  make 
youT  fiiver.  > 

Take  one  ounce  of  Coliavdcrt ,  of  Bay  fait,  of  Cloves, 
of  each  as  much,  one  handfull  of  Savory  :  let  all 
tbefe  be  bfen  fed  and  bruifed  together,  and  fbw  them 
clofe  in  a  bag^e,  and  rakehalfea  pint  of  Damasks- 
water,  and  hv  your  flaverinto  ir,  and  then  pur  ic  into 
your  but.  and  if  ir  finejgive  it  a  parell  and  fill  ir  up,  and 
let  ic  lie  till  it  be  fine  i  or  elfish  us,  Take  Callander  roors 
apeny-wor.h;one  pound  of  ^i/e^onepeny-worrb  of 

Ginger 


Kt* 
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Girtgsr  :  bruHe  them  together, and  put  them  into  a  bagge 
as  before,  and  make  your  bagge  Jong  and  fin'ail,  that  it 
goe  in  and  out  at  the  bung-hole,  and  when  yori  doipiit 
it  in,faften  ic  wkh  a  thread  at  th?  buiig:  then  trike  a  pint 
of  the  ftrongeft  L Mwasfy'&afer,  and  warnhe  it  luke- 
warme,  then  put  it  into  the  Bur,  arid  then  (top  it  dole 
for  two  orthreedaiesatleaft,  and  then ,ilf  you  pleafc, 
you  may  fet  it  abroach. 

Take  (even  whites ofnewlaidEggies,  two  handfulls  ToaPParcii 
of  Bay  fait,  and  beate  them  well  tbgether,and  put  there-  Minkadine 
in  a  pint  of  Sacke  or  more,  and  beate  them  till  they  be  nc*w”o  beT** 
as  fhorc  as  fh6w  5  then  oyer-draw  the  But  (even  or  eight  ned biwemy 
gallons,  and  beate  the  Wine,  and  ftifre  the  Leei;  fourchourcs« 
and  then  put  in  the  parell  and  beate  it,  and  fo  fill  it  up* 
and  flop  it  dole,  and  draw  it  on  the  morrow. 

Draw  our  of  a  Pipe  of  Baftard  ten  Gallons',  and  put  T  #Tr  .. 
to  it  five  gallons  of ne\v  milke,and  skim  it  as  beforehand  baiurd.  M 
all  to  beate  it  with  a  parill  ofeight  whites  of  figges,  and 
a  handfull  of Bay  fait ,  and  a  pint  of  conduit- water,  and 
it  will  be  white  and  fine  in  the  morning;  But  if  you  will 
make  very  fine  Baftard,  take  a  white-wine  Hogs  head, 
and  put  out  the  Lees,  and  wafh  it  cleane,  and  fill  it  halfe 
foil  and  halfe  a  quarter,  and  put  to  it  foure  gallons  of 
new  miike,  and  beate  it  well  with  the  whites  of  fixe 
Egges,  and  fill  it  up  with  white-wine  and  Sacke,  and  it 
will  be  white  and  fine. 

Take  twogallons  of  the  beft  ftoned  hony,  and  two  „  .  , 

gallons  of  white- wine,  and  boyle  them  in  a  fair®  pan,  Baftard  being 
skimme  it  cleane,  and  ftreine  it  thorow  a  faire  cloth  caser* 
that  there  be  no  moats  in  it  :then  put  to  it  one  ounce  of 
Coliandert ,  and  one  ounce  of  Attifiedes,  foure  or  five 
Oreage-pills  dry  and  beaten  to  powder,  let  them  lye 
three  daies  then  draw  your  Baftard  into  a  cleane  pipe, 

then 


J 
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then  put  in  your  honey  with  the  reft,  and  beate  it  well : 
then  let  it  lye  a  weeke  and  touch  it  nor,  after  draw  it  at 
your  picture. 

ftardwhUc^ind  lf  >’our  Bdhrd  be  fat  and  draw  out  forty  gal- 

to  rid  away  .Ions,  then  may  you  fill  it  up  with  the  lagges  of  any  kind 
Lagscs>  of  white- Wines  or  Sacks^  then  take  fivegallons  of  new 
M ilke, .  and  fi r ft  take  away  thecreame,  then  ftreine  it 
thorow  a  cieane  cloth,  and  when  your  pipe  is  three 
quarters  f  ull, pur  in  your  Milke  5  then  beate  it  very  well, 
and  fill  it  fo,  that  it  may  lacke  fifteene  gallons,  then 
aparell  it  thus :  take  the  whites  onely  of  ten  Egges,  and 
beatthe^  mafaire  tray  with  BoyftltzndCndxit.vateri 
then  put  it  into  the  pipe  and  beate  it  well,  and  lo  fill 
it  up,  and  let  it.  ft  and  open  ail  night:  and  if  you  will 
keepe  it  any  while,  you  muft  on  the  morrow  ftop  it 
,  dofeargnd  to ;  make  the  fame  drinke  like  ojfy%  give  it 
this  flaver :  Take  a  pound  of  Arifeedi,  two  pence  in  Co'. 
Udtsicrs ,  two  pence  in  Ginger  >  two  pence  in  C loves  y  two 
pence  i  n  Grai»est  two  pence  in  long  Pepper,  and  two 
pence  ip  Ucons  $  bruife  ali  theft  together :  then  make 
two  bagges  of  linnen-cloth,  long  and  fmall,  and  put 
your  (pices  into  them,and  put  them  into  the  pipe  at  the 
bung,  making  them  faft  there  with  a  thread,  that  it 
may  finke  into  the  Wine,  then  ftopitclofe,  andin  two 
daies.you  may  broach  it.  1 

&  remedy  for  T ake  and  draw  him  from  his  Lees,if  he  have  any, and 

if  ic  put  the  Wine  into  a  Maltnfty  But  to  th~  Lees  of  Malme- 
FIC  8‘  fey  $  then  put  to  the  Baftord  rhar  is  in  the  Afaltnfey  Bur, 
nigh  three  gallons  of  the  beft  Woort  of  a  frefh  rap,  and 
then  fill  him  up  with  'Bajiardox  Malm fey,  or  Cute ,  if  you 
will 5  then  aparell  it  thus:  F>rft,parellhim,  and  beate 
him  with  a  ftaffe,  and  then  take  the  whites  of  L  ure 
new  laid  £gges,  aad  beate  them  with  a  handfiill  of 
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^/TtUTic  ber  4s:  (hoi  t  as  riftffk  and  then  put  a  pine  of 

funning  water  therein,  and  fo  fill  the  Pipe  op  full,  and  3  . 

lay  alitdeftone  onthebung,  and  fecic  abroach  within 
foure  and  twenty  houres  if  you  will.  i  •  -  , 

If  yon  have  a  good'Buc  of  Atilmfey,  and  a  But  or 
two  of  Sack?  that  will  not  be  drunke :  for  the&tafcpre- 
parelbme  empty  But  or  Pipe,  and  draw  it  more  than 
halfe  full  of  sack e,  then  fill  it  np  with  Malmfy>  and 
when  yodr  Bat  is  full  within  a  little,  putinto  itthres 
gallons  of  SpaniCh  Cute ,  thebeft  that  yotr cart  get,  then 
beat  it  well, then  take  your  tafter,  and  fee  that  it  be  deep 
coloured  ^  then  fill  it  up  with  Sack?,  and  give  it  aparelL 
and  beate  it  well ;  the  aparell  is  this  :  Take  theyolkes 
of  ten  Ei4ge9,  and*  beate  them  in  a  dearie  Bafon  with 
a  handfuil  of  Bayfalt  >  and  a  quart  of  Conduit-water s 
and  beate  them  together  with  a  little  piece  of  Emkb 
and  beate  it  till  it  be  as  fhorr  as  Mofc  thzn  draw  five 
or  fixe  gallon's  out  of  your  But,  then  beate  it  againe, 
and  then  fill  it  up,  and  the  next  day  it  will  be  ready  to 
bedrawne.  This  apareU  will  ferve  both  for Musk$dwb 
Bajlard>  and  for  S  ticket, 

If  you  have  two  principal!  Buts  of  'Malm fey,  yon  Tofhift  Main- 
may  make  three  good  Buts  with  your  lagges  of  Cla 
ret  and  of  Sacfe  if  you  put  two  gallons  of  red  Wine 
in  a  But,  it  will  fave  the  more  Cute:  then  put  two 
or  three  gallons  of  Cute,  a3  you  fee  caufe  $  and  if  it 
be  Spanilh  Cute ,  two  gallons  will  goe  further  then 
*  -five  gallons  of  Gandy  Cute,  but  the  Candy  Cute  is  more 
naturall  for  the  Malmjey :  alfo  one  But  of  good  Malm  fey, 
and  a  But  of  Sack?  that  hath  loft  his  colour,  will 
make  two  good  Bars  of  Maltnfey,-  with  the  more  Cute* 
and  when  you  have  fill’d  your  Buts  within  twelve 
gallons,  then  put  in  your  Cute,  and  beate  ic  halfe  an 

hours- 
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houre  and  more :  then  puc  in  your  parell  and  let  it  lye. 
if  sacke  want  pirft5  pareil  him  as  yea  did  the  Bafltard,  and  order 
him  as  (hall  be  {hewed  you  for  the  white-wine  of  Gaf- 
cotgnt  with  milke,  and  Co  fet  him  abroach. 

For  Sack c  that  If  your  Sacke  have  a  ftronsflbe  or  tafte,  take  a  good 
is  rawny*  fweet  But,  faire  wa(hed,and  draw  your  Sack  ir  to  it, and 

make  unto  it  a  parell  as  yon  doe  to  the  Baftard,  and 
beate  it  very  well,  and  Co  ftop  up  your  But :  and  if  it  be 
tawny,  take  three  gallons  of  new  milke  and  ftreine  it 
cleane,andpat  it  into  your  Sacke, then  beat  it  very  well, 
andftopitclofe. 

doth^cjnd C  Take  a  ^aire  empty  But  with  the  Lees  in  it, and  draw 
bbrownc  your  Sacke  into  the  fame  from  his  Lees  fine  :  then  take 
a  pound  of  Rice  fiower.as  fineayyoucanget,and  foure 
grainesof  Camphire,  and  put  it  into  the  Sacke :  and  if 
it  will  not  fine,  give  it  a  good  parell,  and  beate  it  well: 
then  ftop  it  and  let  Itlre.  ;?  . 

Sackc°orany  ^  any  of  your  Sackes  of  white  Wines  have  loft  their 

white  wine.  colour,  take  three  Gallons  of  new  milke,  and  take  away 
the  Creame :  then  over-draw  your  wine  five  or  fix  gal¬ 
lons,  then  put  in  your  milke  and  beate  it  $  thenlayita 
foretarke  all  night,  and  in  the  morning  lay  it  upland  the 
next  day  if  you  will  you  may  fet  it  abroach. 
ifAUigmtbe  Draw  him  out  into  frefh  Lee,  and  take  three  or 
growne&rd.  poure  gajjons  0f  ftone  Hony  clarified,  aad  being  coole, 
put  it  in  and  parell  it  with  theyolkesof  foure  Egges, 
whites  and  all,  and  beat  it  well,  and  fill  ic  up,  and  ftop 
it  dole,  and  it  will  be  pleafant  and  quicke  as  long  as  it  • 
is  in  drawing. 

For  AiKganc  Take  three  gallons  of  white  hony,  and  two  gallons 
that  is  rower.  0f  red  Wine,  boyle  them  together  in  a  faire  pan,  and 
skimme  it  cleane,  and  let  it  ftand  till  it  be  fine  and  cold, 
then  put  it  into  your  Pipe :  yet  nothing  but  the  fineft  - 

then 
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then  beate  it  well,  and  fill  it  up,  and  ftop  it  dole,  and  if 
your  Allegant  be  pleafant  and  great,  it  will  doe  much 
good,  for  the  one  Pipe  will  rid  away  divers. 

There  are  two  forts  of  Rhenifh  wines,  that  is  to  fey,  How  to  order 
Elftertune and Bahbant;  t\\QEl[lertune\s  beft,  ycu  fhl lviieullli  wine* 
know  it  by  the  Fat,  for  it  is  double  barr’d  and  double 
pinn’d  $  the  Barabant  is  nothing  fo  good,  and  there  is 
not  fo  much  good  to  be  done  with  it  as  with  the 
other.  If  the  wines  be  good  and  pleafant,  a  man  may 
rid  away  a  Hoglhead  or  two  of  white  Wine,  and  this  is 
the  moft  vantage  a  man  can  have  by  them :  and  if  it  be 
{lender  and  hard,  then  take  three  or  foure  gallons  of 
ftone-honey  and  clarifie  it  cleane  5  then  put  into  the  ho¬ 
ney  foure  or  five  gallons  of  the  fame  wine,  and  then  let 
it  feethe  a  great  while,  and  put  into  it  two  pence  in 
Cloves  bruifed,  let  them  feethe  together,for  it  will  take 
away  the  fent  of  honey,  and  when  it  is  fodden,  take  it 
off,  and  fet  it  by  till  it  bethorowcold,  then  take  foure 
gallons  of  Milke  and  order  it  as  before,  and  then  put 
ali  into  your  wine  and  all  to  beate  it  5  and  (if  you 
can)  ronle  it,  for  that  is  the  beft  way  5  then  flop  itclofe, 
and  let  it  lie,  and  that  will  make  it  pleafant. 

The  Wines  that  be  made  in  Burdeaux  are  called  Gaf-  of  whatcomvi 
Wines,  and  you  fhall  know  them  by  their  hazell  *r£sb 
hoopes,  and  the  moft  be  full  gsge  and  (bund  Wines,  n^s.  ^ 
The  wines  of  the  high  countries.and  whichare  called 
high-councrey  wine,  are  made  fome  thirty  or  forty 
miles  heyon d  Bordeaux,  and  they  come  not  downe  fo 
(bone  as  the  other ;  for  if  they  doe  they  are  all  for¬ 
feited,  and  you  fhall  know  them  ever  by  their  hazell 
hoopes,  and  the  length  gage  lackes. 

Then  have  you  wines  that  be  called  Gallawaj  both 
in  Pipes  and  Hogfheads,  and  be  long,  and  Kckes  - 
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two  Sefternes  in  gage  and  a  halfe,  and  the  Wines 
themfclve  are  high  coloured.  Then  there  are  other 
Wines  which  are  called  white  Wine  of  Angulky  very 
good  Wine,  and  lackes  little  of  gage ,  and  this  is 
alfo  in  Pipes  for  the  rrsoft  part,  and  is  quarter-bound. 
Then  there  are  Rockll  Wines,  which  are  alfo  in  Pipes 
long  and  (lender :  they  are  very  fmall  hedge-wines, 
fharpe  in  tafte,  and  o(  a  pallid  complexion  $  Your  heft 
Sackesare  of  Sens  in  Spam,  your  fmaller  of  GaUcia 
and  Vorlttgall:  your  Prong  Sackes  are  of  the  Iflands  of 
the  canaries ,  and  of  Malligo  5  and  your  Muskadine  and 
Maimfeys  are  of  many  parts  of  Italy ,  Greece,  and  fome 
fpeciall  Iflands. 

Notes  ofga-  EveryTerfeisin  depth  the  middle  of  the  knot  in 

ging  of  wines,  the  midft. 

S^uors.ld  The  depth  of  every  Hogfhead  is  the  fourth  pricke 
above  the  knot. 

The  depth  of  every  Puncheon  is  the  fourth  pricke 
next  to  the  Punchener. 

The  depth  of  every  Sacke-but  is  the  foure  prickes 
next  to  the  Puncheon. 

The  depth  of  the  whole  Hogfhead  is  at  theloweft 
notch,  and  accounted  one. 

The  depth  of  the  halfe  Terle  is  at  the  fecond  notch, 
and  is  accounted  two. 

The  depth  of  the  halfe  Hogfhead  and  halfe  pipe,  is 
at  the  third  notch,  and  accounted  three. 

The  depth  of  the  halfe  But  is  at  the  fourth  notch., 
^and  is  accounted  foure. 
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i .  The  full  Gage  5s  marked  thus. 


2.  The  halfe  Sefterne  lacketh,  thus 


3.  The  whole  Sefterne  lacketh,  thus 


4.  The  Sefterne  and  halfe  lag. 


5.  ThetwoSefternes,  thus. 


The  markcsof 
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ABut  of  Mtlmfy  if  he  be  full  gage,  isonehnndred 
The  contents  and  twen  ty  fixe  gallons.  , 

of  ail  manner  And  fothe  tun  is  two  hundred  and  nrcy  two  ga.Ions.. 
of  Gafcoignc  Everv-Sefterne  is  three  gallons. 

£ 11  if  yon  fell  for  twelve  pence  a  gallon, the  tun  is  twelve 

pound,  twelve  fhiliings, 

-  A v&lMdmfy  and  Renifh  wine  at  ten  pence  the  gal¬ 
lon,  is  the  tu  n  ten  pound. 

Eight  pence  the  gallon,  is  the  tun  eight  pounds. 

Sixpence  the  gallonjsthe  tun  fixe  pounds. 

Five  pence  the  gallon,  is  the  tun  five  pounds. 

Foure  pence  the  gallon,  is  the  tun  foure  pounds. 

Now  for  Gajcoigne  wine,  there  goeth  foure  Hogf- 
heads  toa*un, and  every  hogfhead  is  fixty  three  gallons,, 
the  two  hogfheads  are  one  hundred  twenty  fix  gallon^ 
and  forfe  Jiogfheads  are  two  hundred  fifty  .two  gallons  5 

indif  yt 


the  fun  is. 

Now  for  Baflard  it  is  at  the  fame  rate, but  it  lacketh  ot 
gage  t,WQ*Selfcernes and ahalfe,  orthreeinaPipe? and 
thrt^CfTmuft  abate  fixe  gallons  of  the  price,  and  fo  in 
alf^TiTr^mes.-  \  Zi  L 

SSSjtft  in  your  choice  of  Gafcoigm  wines  you  ob- 
ferve^&ftt  your  Clarret  wines  be  faire  coloured,  and 
bright  afa  Ruby,notdeepeas  an  Amethyfi}  for  though 
it  jnaydhew  ftrength,  yet  it  wants  neatnefle :  alfo  let  it 
befweeet  as  a  Rofe  or  a  Violet,  and  in  any  cafe  let  ic  be 
Ihort-forifit  be  long,  then  in  nowife  meddle  withir. 

For  ybur  white  wines,  fee  they  be  fweete  and  plea- 

fanne  the  nofe,very  (hort^cleere  and  bright, and  quicke 
In  the  tafre*. 


To  choofe 
Cafcoigne 
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Laftly*  for  your  red  Wines,  provide  chat  they  be  deep 
coloured  and  pleafant,  long  and  fweete,and  if  in  them, 
or  Claret  Wines  be  any  default  of  colour,  there  are  re¬ 
medies  enough  to  amend  and  repaire  them. 

If  your  Clarret  Wine  be  faint,  and  have  loft  his  co-  To  remedy 
Iorithentakeafreih  hoglhead  with  his  frefb  lees  which  <r,ar1retlvvIin* 
was  very  good  wine,and  draw  your  wine  into  the  fame,  Colourt 
then  ftop  it  clofe  and  tight,  and  lay  it  afore  take  for  two 
or  three  daies  that  the  lees  may  run  thorow  it,  then  lay 
it  up  till  it  be  fine, and  if  the  colour  be  not  peif  redraw 
it  intoa  red  wine  hoglhead, that  is  new  drawne  with  the 
lees,  and  that  will  colour  of  himfelfe,  and  make  him 
ftrong}  or  take  a  poundofTournfellor  two,and  beate 
it  with  a  gallon  or  two  of  wine,  and  let  it  lie  a  day  or 
two,  then  put  ft  into  \  our  hoglhead,  draw  your  wine  a- 
giine,  and  walh  yourclotl.es,  then  lay  it  aforetake  all 
night,  and  rouleiron  the  morrow }  then  lay  it  up,  and 
it  wi'l  have  a  perfedf  colour. 

And  if  vour  Clarret  wine  have  loft  his  colour,  take  a  a  remedy  for 
peny  worth  of  Damfens,  or  elle  blacke  BullalTes,  as  you  GafcoW 
fee  caule  and  ftev  them  with  fbme  red  wine  of  the  fJS  discolour! 
deepeft  colour,  and  make  thereof  a  pound  or  more  of 
firrup,  and  putirinroacleanegIafle5and  after  into  the 
hoglhead  of  Clarret  wine  $  and  the  fame  you  may  like- 
wife  doe  unto  red  wine  if  youpleafe. 

And  if  your  whi  e  wine  tx  faint,  and  have  loft  his  co*  A  remedy  for 
lour,  if  the  wine  have  any  ftrength  in  it*  takeahogf>hitc  wine, 
head  lb  much  as  you  intend  to  put  in,  out  of  the  laid 
Miike,  and  a  handful!  of  Rice  beaten  very  well,  and  a 
little  Salt,  and  lay  them  af  irecake  all  night,  and  on  the 
morning  lay  them  up  againe,  and  fet  it  abroach  in  any 
wile  the  next  wine  you  fpend,  for  it  will  not  Iaft  long. 

Take  three  gallons  of  new  M;lke,  and  take  away  the 
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his  colour. 


A  remedy  for 
Glarret,  or 
white  wine 
that  di  inks 
ioujk 


For  red  wine 
that  drinks 
tainE, 


.  CreameofFit}  then  draw  five  or  fixe  gallons  of  Wine* 
SttnaZr and pot  your  Milke  into  the  Hogfhead,  and  beat  h  ex¬ 
ceeding  well,  then  fill  it  up,  but  before  you  fill  it  up,  if 
you  can,  roule  it,  and  if  it  be  long  and  finall,  take  halfe  a 
pound  of  Roach  Allum  finely  beaten  into  powder,  and 
put  it  into  the  vefTeifand  let  it  lie. 

Take  and  draw  it  into  new  lees  of  its  own  nature,&nd 
then  take  a  dozen  of  new  Pippins,  and  pare  them,  and 
take  away  the  cores,  and  then  put  them  in,  and  if  that 
will  not  ferve,  take  a  handfull  of  the  Oake  of  i  erufalc®, 
and  ftampe  it, then  put  it  into  your  wine,and  beat  it  ex¬ 
ceeding  well,  and  it  will  not  onely  takeaway  thefoule- 
nefie, but  alfo  make  it  have  a  good  tent  at  the  nofe. 

If  your  red  wine  drinke  faint,  then  take  a  Hogfhead 
that  Ailegant  hath  beene  in  with  the  lees  alio, and  draw 
your  wine  into  ir,and  that  will  refrefh  it  well,and  make 
the  wine  well-coloured  ^  or  otherwife  draw  it  clcfeto> 
frefh  lees,  and  that  will  recover  it  againe,  and  put  to  it 
3.  or  4.  gallons  of  Ailegant, and  turne  icon  his  lees. 

If  your  red  Wine  lacke  colour,  then  take  out  foure 
gaIIons,and  put  in  foure  gallons  of  Ailegant,  and  turne* 
him  on  his  lees,  and  the  bung  up,  and  his  colour  will 
returns  and  befaire. 

Take  a  good  But  of  Malmfey,  and  over-draw  it  a 
quarter  or  more,  and  fill  him  up  with  fat  Baftard,  and 
with  Cute  a  gallon  and  more,  then  parell  him  as  you 
did  your  Malmfey. 

If  OfTey.con*-  You  (hall  in  all  points  drefle  him,  as  you  did  dre fie 

piece,  or  ca-  your  Sacke,  or  white  Wine  in  the  like  cafe,  and  pare  II 
^crkc^oVyr,oft  him,  and  thenfet  him  abroach  :  And  thus  much  tou- 
°  '  ching  Wines  of  all  forts,  and  the  true  ufe  and ordering 

of  them  fb  farre  forthasbelongethto  the  knowledge.,, 
and  profit  of  our  ffwfewifet 

Ch  i  n. 
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C  H  A  p. 

OfW ooll  Hemp)  F  lax  and  Cloth,  and  Dying  of colours .  of  each 
fcverall  j*t>fartce3  with  the  knowledges  belonging  thereto, 

V x  EugliJhHoufe-ivife  after  her  know¬ 
ledge  of  preferving,and  feeding  her 
family,  muff  learne  aifo  how  out  of 
her  owne  endeavours  >  (he  ought  to 
cloth  them  outwardly  and  inwardly 
for  defence  from  the  cold  and  come- 
linefle  to  the  perfbn  ^  and  in  war  ly, 
for  clean  linelfe  and  neatnelle  of  the 
skinne,  whereby  it  may  be  kept  from  the  filth  of  fwear, 
orvermine-  rhefirft  confiding  of  woollen  cloth,  the 
latter  of  linnen. 

To  fpeake  then  firft  of  the  making  of  woollen  cloth, 
it  is  the  office  of  the  Husband-  man  at  ehe  ffieering  of  his  °aw"L 
iheepe,  to  beftow  upon  the  Houfe- wife  fuch  a  compe¬ 
tent  proportion  of  wood,  as  Ih  ill  be  conver  ient  for  the 
clothing  of  his  family,  which  wood  as  foone  as  (he  hath 
received  w,(he  (hall  operand  with  a  paire  of  ffieersrthe 
fleece  lying,  as  it  were,  whole  before  her)  (hee  (ball  cut 
away  all  the  courfe  locks,  pitch, brands,  tarr’d  locks  and 
Other  feltrings,  and  lay  them  by  themfelves  for  courfe 
Coverlids,or  the  Jifc  :then  the  reft,focleanfed,(he  (ball 
breake  into  pie  ces,  and  tofe  ir  every  locke  by  locke,  that  of  tofing 
is,  with  her  hands  open,  and  lb  divide  the  wood, as  not w00^* 
any  part  thereof  may  be  felrredor  clofc  togethe’r,  but 
all  open  and  loofe  y  then  fo  much  of  the  wool!  as  (hee 
intends  to  fpinne  whice,  (hee  (hall  put  by  it  feife,  and 
the  reft  which  (he  intends  to  put  into  colours  (hee  (hall 
waigh  up,  and  divide  into  (everall  quantities,  accnr- 
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ding  to  the  proportion  of  the  web  which  (he  intends  to 
make,  and  put  every  one  of  them  into  particular  bagges 
m  ide  of  netting,  with  tallies  or  little  pieces  of  wood  fix¬ 
ed  on  them*  with  privie  markes  thereon*  both  for  the 
The  dying  of  weight, the  colour,  and  the  knowledge  of  the  fame  wool 
WoolK  when  the  firft  colour  is  altred :  this  done, (he  (hall*  if  fhe 

pleafe,  fend  th  m  unto  theDi-ers,  to  be  died  after  her 
owne  fancy  $  yet  for  as  much  as  I  would  not  have  our 
Englifi  Houfe  wife  ignorant  in  any  thing  meete  for  her 
knowledge,  I  will  fhew  her  here  before  Iprocetd  any 
further*  how  fhe  (hall  die  her  wooll  her  felfe  into  any 
colour  meete  for  her  ufe. 

Firft  then  to  die  wooll  blacke,  you  (hall  take  two 
pound  of  Gals, and  bruife  them, then  take  halfe  fo  much 
of  the  beft  greene  Coperas,  and  boile  them  both  to¬ 
gether  in  two  gallons  of  running'  water  :  then  fhall  you 
put  your  wooll  therein  and  boile  it,  fodone,  take  ic 
forth  and  dry  it. 

To  dye  Wooll  If  yon  will  die  your  wooll  of  a  brighthaire  colour  5 
©fhaire  colour-  firft  boile  your  wooll  in  Allum  and  water  *  then  take  it 
forth,  and  when  it  is  cold*  take  chamber-lye  and  chim- 
ney-fcote  ,  and  mixing  them  together  well*  boile  your 
wooll  againe  therein,and  ftirre  it  exceeding  well  about, 
then  take  it  forth,  and  lay  it  where  it  may  conve¬ 
niently  dry.  ,  .  ;  .  *V ' 

Todye  Wooll  If  you  would  die  your  wooll  into  a  perfect  red 
ted.  colour,  fer  on  a  pan  full  of  water*  when  it  is  hoc, put  in 

a  pecke  of  Wheat-bran,  and  let  it  boile  a  little,  then 
put  it  into  a  rub,  and  put  twice  as  much  cold  water  a  >ro 
it,  and  let  it  ft  and  untill  it  be  a  weeke  old  :  having  done 
fo,  then  fhall  >  ou  pur  to  ten  pounds  of  wooll*3  pound  of 
A  Hum,  ther  beate  your  liquor  againe,  and  pur  in  your 
Alliim*  and  iofoone  as  ic  is  melted,  put  to  your  Wooll, 
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and  iec  it  boile  the  (pace  of  an  houre:  Then  take  ic 
againe,  and  th  nferon  more branne and  water:  Then 
take  a  ^  ound  of  Madder,  and  put  in  your  Madder  when 
the  liquor  is  hot;  when  the  Madder  is  broken,  put  in 
the  wooll  and  open  it,  and  when  ir  commeth  to  be  very 
ho<‘,  rhen  ftirre  it  with  a  ftaffe,  and  then  take  ic  out  and 
wa(h  ir  with  faire  water  $  then  let  on  the  panne  againe 
with  faire  water,  and  then  take  a  pound  of  Saradine 
bocke,  and  put  ic  therein,  and  let  it  boile  the /pace  of 
an  Egge  Teething  5  then  put  in  the  wooll,  and  ftirre 
it  three  or  foure  times  about,  and  open  it  well,  af¬ 
ter  dry  ir.  ; 

To  die  Wool)  blew,  take  good  ftore  of  old  chamber-  To  dye  WooH 
lye,  and  ftt  it  on  the  fire,  then  take  halfe  a  pound  of  blew, 
blew  Neale,  Byfeor  Indico,  and  beat  it fmall  in  a  Mor- 
tar,^  and  then  put  it  into  the  Lye-,  and  when  it  feethes, 
put  in  your  wool!. 

I  To  die  Wooll  of  a  Puke  colour,  take  Galls,  and  TodyeaPuk@g 
beate  them  very  fma*l  in  a  Mortar,  put  them  into 
faire  Teething  water,  and  boife  your  wool!  or  your 
Cloth  therein ,  and  boile  them  the  Tpace  of  halfe 
an  houre  :  then  take  them  up,  and  put  in  your 
Coperas  into  the  fame  liquor  :  then  put  in  your 
wooll  againe,  and  doing  thus  once  or  twice,  it  will 
be  fuffidenr. 

And^  if  you  will  die  your  wooll  of  a  Cinder  colour,  TodyeaCm« 
which  is  a  very  good  colour,  you  (hall  pur  your  r  d  c  cr  to, our, 
wooll  into  your  puke  liquor  3  and  then  it  w  ill  faile-!&fe 
be  of  a  Cinder  colour. 

If  you  will  die  your  wooll  either  t?reenp  or  yellow,  d 
then  boyle  your  Woodward  in  faire  wafer,  rhen 
pur  in  your  wooll  or  clorh,  and  the  wooll  which 
you  put  in  white,  will  be  yellow,  and  chat  wooll 

which 
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colours. 


which  you  put  in  blew  will  be  greene,  and  all  this 
with  one  liquor  :  provided  that  each  be  firft  boiled 
in  Allum. 

When  you  have  thus  died  yourwooH  in  thofe  fe- 
verall  colours  meete  for  your  purpofe,  and  have  alfo 
dried  ic  well-  then  you  (hail  take  it  forth,  and  tofe  it 
over  againe  as  you  did  before  ;  for  the  firft  tofing  was 
to  make  it  receive  the  colour  or  die  ;  this  fecond  is  to 
receive  the  oile,  and  make  it  fit  for  (pinning  5  which  a(- 
(bone  as  you  have  done,  you  (hall  mixe  your  colours 
to  j  ether,  wherein  you  are  to  note,  that  the  beft  medly. 
The  mixing  ©f  is  that  which  is  compounded  of  two  colours  onely,  as  a 
light  colour, and  a  darke :  for  to  have  more  is  but  confu- 
fion,and  breeds  no  pleafure  but  diftra&ion  to  the  fight : 
therefore  for  the  proportion  of  your  mixtures, you  (hall 
evertakf  two  parts  of  the  darker  colour,  and  but  a  third 
part  of  the  lighr.  A  s  for  example,  your  Web  containes 
twelve  pound,  and  the  colours  are  red  and  greene ;  you 
(hall  then  take  eight  pound  of  rhe  greene  wooll,and  but 
(pure  pound  of  the  red,  and  Co  of  any  other  colours 
where  there  is  difference  in  bignefie. 

But  if  ic  be  (b  thar  you  will  needs  have  your  cloth  of 
three  colours,  as  of  two  darke  ?nd  one  lighr,  or  two 
light  and  one  darke :  As  thus,  you  will  haveCrimfon, 
Yellow,  and  Puke  5  you  (hall  take  of  theCjimfon  and 
Yellow, ofeach  two  pound, and  of  the  Puke  eight  pound 
for  this  is  two  light  colours  to  one  darkey  but  if  you 
will  cake  a  Puke,  a  greene  and  orenge-  tawny  which  is 
twodarkeandone  light}  rhen  you  (hall  rake  of  the  puke 
and  grcen,anc  the  orenge  tawny  of each  a  little  quanti¬ 
ty  :  rhat  i*  ro  fay, of  either  foure  pounds  when  you  have 
eq  ially  divided  your  portions,  then  you  (hall  (pread 
upon  the  ground  a  (heete,  and  upon  the  fame  firft  lav  a 
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thin  layre  or  oed  of  your  darker  colour,  ail  of  one  even 
thicknefle :  then  upon  the  fame  layre,  lay  another  much 
thinner  of  the  brighter  quanticy,  being  fo  neere  as  you 
guefTe  ir,  hardly  halfe  lo  much  as  the  darker :  then  cover 
it  over  with  another  layer  of  the  (ad  colour  or  colours 
againe,  then  upon  it  another  of  the  bright  againe :  And 
thus  lay  layer  upon  layre  till  all  your  wool!  be  fpread  : 
then  beginning  at  one  end  to  roule  up  round  and  hard 
together  the  whole  bed  of  woolly  and  then  caufingone 
to  kneel  hard  upon  the  roule,  that  it  may  not  ft irre  nor 
op  *  n,  with  your  hands  tofe,  and  pull  out  all  the  wooll 
in  (mail  pieces :  And  then  taking  a  paire  of  Stocke- 
cards  fharpe  and  large,  and  bound  faft  t©  a  forme,  or 
fuch  hke  thing,  and  on  the  fame  Combe,  and  Card 
over  all  the  wooll,  till  you  fee  it  perfedtly  and  undr- 
ftin&ly  mixed  together,  and  that  indeed  it  is  become 
one  entire  colour  of  divers  without  fpots,  or  undevi- 
ded  Iocke9  or  knots  •  in  which  doing  you  (hall  be  very 
carefull,  and  heedfull  with  your  eye:  andifyoufinde 
any  hard  knot,  or  other  felcer  in  the  wooll,  which  will 
not  openjthough  it  be  never  fo  fmall,yet  you  (hall  picke 
it  out  and  open  it,  or  elfe  being  any  other  fault  caft  it 
away :  for  it  is  the  greateft  art  in  Houfe-vpifery  to  mixe 
thefe  woolls  aright,  and  to  make  the  cloth  without 
blemifti. 

Your  wooll  being  thus  mixed  perfectly  together, yon  of  theoyiing 
fhall  then  oils  it,  or  as  the  plaine  Hottfe-rvife  cermes  it,  °f  Wooli. 
greafeit :  In  this  maner  being  laid  in  a  round  flat  bed, 
you  fhall  take  of  the  beft  Rape  oile,  or  for  want  there¬ 
of  either  well  rayd  red  Goofe  greafe,  or  S  wines  greale, 
and  having  melted  it  with  your  hand,  fprnkle  it  all  over 
your  wooll,  and  works  it  very  well  into  the  fame :  then 
curne  your  wool!  about,  arid  doe  as  much  on  the  other 
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fide,  till  you  have  oyled  aH  the  wooll  over,  and  that 
there  is  not  a  locke  which  is  not  moyftcned  with  the 
fame. 

Now  for  as  much  as  if  you  fhall  put  too  much  oyle 
upon  the  wooll,  you  may  thereby  dee  great  hurt  to  the 
web,  and  maker  that  the  thread  will  not  draw ,  but  fall 
into  many  pieces  •  you  (hall  therefore  be  fure  at  the  firffc 
to.give  it  little  enough :  and  taking  fome  thereof,  prove 
it  upon  the  wheele :  And  if  you  fee  it  dra  wes  dry,  and 
breaketh,  then  you  m  iy  put  more  oile  unto  ir  ^  but  if  it 
draw  well,then  to  keepe  it  there  without  any  alteration  ; 
but  becaufe  you  (hall  be  a  little  more  certaine  in  the 
truth  of  your  proportions,  yon  fhall  know,  that  three 
pound  ofgreafe  oroile,will  fufficiently  anointor  greafe 
ten  pounds  of  wooll :  and  fo  according  to  that  pro¬ 
portion, you  may  oile  what  quantity  you  will. 

After  your  wooll  is  oil’d  and  annointed  rhus,  you 
roing  of  wooll.  (hall  then  turn  me  h,  which  is,  you  fhall  pull  it  forth  as 
you  did  before,  when  you  mixeit.  and  card  it  over  a- 
gaine  upon  your  Srock-cards :  and  then  thofe  cardings 
which  you  ftrikeoff,  are  called  rummings,  which  you 
fhall  lav  bv,  till  it  come  to  fpinning.  There  be  fome 
fioufe  wives  which  oi?e  ir  as  they  mix  it,  andfprinkle 
every  layer  as  they  lay  ir,  and  worke  the  oile  well  into 
it:  and  then  rouling  up  as  before  (aid,  put  it  out,  and 
tummeir;  fo  that  then  it  goeth  once  over  the  S  cock- 
cards  which  is  nor  ami (Te :  yet  the  other  is  more  cer¬ 
taine, though  fomewhar  painfull. 

Afrer  vour  wooll  is  rhus  mixed,  oiled  and  tum- 
med  yon  fhall  then  fpinneitupon  great  wooll  wheeles, 
according  to  the  order  of  good  Hottje  wifiry;  the  aft  ion 
whereofmuft  be  goth  /  praftice^and  not  region  $  only 
this  you  fhall  be  carefull,  to  draw  sour  thread  accor¬ 
ding 
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ding  to  nature  and  goodnefle  of  your  wooll,  not  ac¬ 
cording  to  yohr  particular  defire :  for  if  you  draw  a  fine 
thread  from  vvooll  which  is  of  a  cour/e  ftaple,  it  will 
want  lubftance  when  it  comes  to  the  Walke  Mill,  and 
either  there  beate  in  pieces,  or  not  being  able  to  bed, 
and  cover  the  threads  well,  be  a  cloth  of  a  very  Ihorc 
lafting.  So  likewi/e  if  you  draw  a  courfe  thread  from  a 
wool!  of  a  fine  ftaple,  it  will  then  fo  much  over  thicke, 
that  you  mull:  either  take  away  a  great  part  of  the 
iubftance  of  your  wooll  in  flocks  3  orel/e  let  the  cloth 
weare  cour/e,  and  high,  to  the  di/grace  of  the  good 
Houfe-wifery,  and  lofle  of  much  cloth,  which  elfe 
might  have  beene  faved. 

Now  for  the  diverfities  of  /pinning,  although  our 
ordinarie  Exglf  Houfi-mvet  make  none  at  all,  butfpin  SfeiSSfr 
every  thread  alike,yec  the  better  experienc’d  make  two 
manner  of  fpinnings,  and  two  forts  of  thread  5  the  one 
they  call  warpe,  the  oche  weft,  or  elfe  wooffe;  the 
warpe  is  /punne  clofe,  round  and  hard  twifted,  being 
ftrong  and  well  finoothed,  becaufe  it  runnes  thorow 
the  fleies,  and  alio  indureth  the  fretting  and  beating  of 
the  beame,  the  weft  is  fpunne  open,  loofe,  hollow, 
and  buthalfe  twifted  5  neither  fmoothed  with  the  hand, 
nor  made  of  any  great  ftrength,  becaufe  ifbut  onely 
erofieth  the  warpe,  without  any  violent  ftraining,and 
by  reafon  of  thefoftnefle  thereof beddeth  clofer,  and 
^eovereth  the  warpe  fo  well,  that  a  very  little  beating 
in  the  Mill  bringeth  it  to  perfe&  cloth  :  and  though 
Come  hold  it  lefie  (ubftantiall  than  the  web,  which  is 
all  of  twifted  yarne,  yet  experience  findes,  they  are 
■deceived,  and  thatthis  open  weft  keepes  cloth  longer 
from  fretting  and  wearing. 

After  the  /pinning  ofyoure  wooll, /bme  Hcu^mves 
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life  ro  winde  it  from  the  broch  into  round  clewes  for 
winding  of  more  eafe  in  the  warping,  but  it  is  a  labour  may  very 
woollen  yarne,weii |je  ftVed,  andyoumayas  well  warpe  it  from  the 
broch  as  from  the  clew.as  long  as  you  know  the  certaine 
weight,  for  by  that  onely  you  are  to  be  dirt&ed  in  all 
manner  of  cloth  making. 

Now  as  touc^*ing  warping  ofcloth5which  is  both 
the  skill  and  a&ion  of  the  Weaver,  yet  muft  notour 
Eaglifi  Houfe-mfi,  be  ignorant  therein,  but  though  the 
doing  of  the  thing  be  not  proper  unto  her,  yet  what  is 
done  muft  not  be  beyond  her  knowledge,  both  to 
bridle  the  faHhood  of  uncon fcionable  worke-men,  and 
for  her  owne  fatisfa&ion,  when  fhee  is  rid  of  the  doubt 
of  anothers,  evill  doing.  It  is  neceflary  then  that  fhee 
firft  caft  by  the  weight  of  her  wooll,  to  know  how  ma¬ 
ny  yards  of  doth  the  web  will  arife :  for  if  the  wooll 
be  of  a  reafonable  good  ftaple,  and  well  fpunne,  it 
wilirunne  yard  and  pound,  butificbecourfe,  it  will 
not  runnefomuch. 

Now  in  your  warping  alfb,  you  muft  looke  how 
many  pounds  you  lay  in  your  warpe,  and  fo  many 
you  muft  neceffarily  preferve  for  your  weft :  for  Houfe- 
wives  fay,  the  beft  clorh  is  made  of  even  and  even  $  for 
to  drive  it  to  greater  advantage  is  hurtfull  to  the  doth : 
there  be  other  obfervations  in  the  warping  of  cloth  3  as 
to  number  your  portuftes,  and  how  many  goes  to  a 
yard :  to  looke  to  the  clofeneffe,  and  filling  of  the  fleie, 
and  fuch  like,  which  fometimes  hold,  and  fometimes 
faile,  according  to  the  art  of  the  worke-man3  and 
therefore  I  will  not  ftand  much  upon  them  3  butre- 
ferre  the  Houfe-wife  to  the  inftru&ion  of  her  owne 
experience. 

Now  after  your  cloth  is  thus  warped,  and  delivered 
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up  into  the  hands  of-  the  Weaver  3  the  Houle- wife  hath 
finilh’d  her  labour:  for  in  the  weaving,  walking,  and 
drelfing  thereof  fheecan  challenge  no  property, more, 
than  to  entreat  them  feverally  to  difeharge  their  duties 
with  a  good  confcience  3  that  is  to  fay,  that  the  VVea- 
ver  weave  dole,  ftrong,  and  true ;  that  the  Walker  or 
Fuller,  mill  it  carefully,  and  looke  well  to  the  fcow- 
ring-earth,  for  feare  of  heating  holes  into  the  cloth  3 
and  that  the  Cloth-worker,  or  Sheere-man  burle,  and 
drelfe  it  fufficiently,  neither  cutting  the  wool!  tooun- 
reafonable  high,  whereby  the  cloth  may  weare  rough, 
nor  too  low,  left  it  appeare  thread-bare  ere  it  come 
out  of  the  hands  of  the  Tailer.  Thefe  things  fore¬ 
warn’d  and  performed;,  the  doth  is  then  to  be  ufed 
at  vour  pleafure. 

The  next  thing  to  this,  which  our  Engli/h  Houfe-mfe oftinnen 
muft  be  skilfull  in,  is  in  the  making  of  all  forts  of  linnen-  doth, 
doth,  whether  it  be  of  Hempe  or  Flaxe,  for  from  thofe 
two  onely, this  is  the  mod  principal!  cloth  derived,  and 
made  both  in  this,  and  in  other  Nations. 

And  firft  touching  the  foile  ficreft  to  fow  Hempe  The  ground 
upon:it  mnft  be  a  rich  mingled  earth  of  clay  and  (and, beft  tofow 
or  day  and  gravell  well  tempered  :  and  of  thefe  theHempc  en' 
beft  ferveth  beft  for  the  purpofe,  for  the  (imple  clay, 
or  the  Ample  (and  are  nothing  fo  good  3  for  the  firft 
is  too  tough,  too  rich,  and  coo  heavie  bringethforth 
all  Bunne,  and  no  rmde,the  other  is  too  barremtoo  hot, 
and  too  light,  and  bringeth  forth  fuch  flender  withe¬ 
red  increafe,  that  it  is  nothing  neere  worth  the  labour : 
briefly  then  the  beft  earth  is  the  beft  mixt  ground; which 
Husbrnd  men  call  the  red  haz  *11  ground,being  welfor- 
.  dered  and  manured :  atu  of  this  earth  a  principally  placQ 
to  fow  Hempe  on,  is  in  old  ftackeyards,  or  efther 
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places  kept  in  the  winter  time  for  the  laire  of  (heepe  or 
cattle  5  when  your  ground  is  either  foarfe,  or  formerly 
not  imployed  to  that  purpofe :  but  if  it  be  where  the 
ground  is  plenty,  and  oncly  ufed  thereunto,  as  in  Hol¬ 
land,  in  Lincoln- finny  the  Ifle  of  Axham ,  and  fuchlike 
places,  then  the  cuftome  of  the  Country  will  make 
you  except  enough  therein :  there  be  fome  that  will 
preferve  the  ends  of  their  corne-lands,  which  butt  up¬ 
on  grafle  for  to  fow  Hempe  or  Flaxe  thereon,  and  for 
that  purpofe  will  manure  it  well  with  fheep :  for  where- 
-  as  come  which  butteth  on  grafle  hads,  where  cattle 
are  feathered  is  commonly  deftroyed,  and  no  profit 
ifluing  from  a  good  part  thereof  $  by  this  meanes,  chat 
which  is  fbwne  will  be  more  lafe  and  p'entiful),  and 
that  which  was  deftroyed,  will  beare  a  commodity  of 
better  value. 

The  tillage  cf  Now  for  the  tillage  or  ordering  of  the  ground  where 
the  ground.  y0U  pow  f_jempe  or  pjaxej  jt  would  in  all  poin  ts  be  like 

unto  that  where  you  fow  Barley,  or  at  the  leaf*  as  often 
broke  up, as  you  doe  when  you  fow  fallow  wheat,which 
is  thrice  at  leaft, except  it  be  fome  very  few  mellow,  and 
ripe  mould,  as  ftacke-yards,  and  ufuall  Hemp-lands  be, 
on-owingor  ancj  tjlen  cwjce  breaking  up  is  fufficient :  that  is  to  fay, 
.mp.L  ax.  the  latter  end  t>F  February ,  and  the  latter  end  of 

Aprils  which  time  you  fhall  fow  it :  and  herein  is  to  be 
noted,  that  you  muft  fow  it  reafonable  thick  with  good 
found  and  perfect  feed,  of  which  the  fmootheft,  roun- 
deft,and  brighteft  with  leaft  duft  in  it  is  beft :  you  muft 
not  lay  it  too  deepe  in  the  earth,  but  you  muft  cover  it 
clofe,  light,  and  with  fo  fine  a  mould  as  you  can  poflible 
breake  with  your  Harrowes,clotting-beetles;  or  Weigh¬ 
ting  :  then  till  you  fee  it  appeare  above  the  earth,  you 
muft  have  it  exceeding  carefully  tended^  elpecially  an 

houre 


%  Booke. 


*77 


Skill  in  Hmpe>  Flax>&c, 

houre  or  two  before  the  Sunne  rife,and  as  much  before 
it  fee,  from  birds  and  other  vermine,  which  will  ocher- 
wife  picks  the  feed  out  of  the  earth,  and  fo  deceive  you 
ofy  our  profir. 

Now  for  the  weeding  of  hemp,  you  may  fave  the  la  '  Ofweaiing 
hour,  becaufe  it  is  naturally  of  it  felfe  fwife  ofgrowth,  J/xcc  npcand 
rough,and  venomous  to  any  thing  that  growes  under  it 
and  will  fooner  of  its  owne  accord  deftroy  thofe  un- 
wholefome  weedes  then  by  your  labour :  But  for  your 
Flaxe  or  line  which  is  a  great  deale  more  tender,  and 
of  harder  increafe,  youfhallasoccafion  ferveth  weeds 
it,  and  trirome  ir,  efpecially  if  the  weedes  overgrow  ir, 
but  not  ©therwife :  for  if  it  once  get  above  the  weedes, 
then  it  will  fave  it  felfe. 

Touching  the  pulling  ofHempe  or  Flaxe,  which  is 
the  manner  of  gathering  of  the  fame:  you  (hall  under- ^puning^. 
ftand  that  it  muft  be  pulled  vp  by  the  rootes,  and  not  * 
cut  as  Corne  i$,either  with  fithe  or  hooke:  and  the  beft 
time  for  the  pulling  of  the  lame  is,  when  you  fee  the 
leaues  fall  downeward,  or  turne  yellow  at  tbe-tops,  for 
that  is  full  ripe,  and  this  for  the  mod:  part  will  bee  in 
luly>  and  about  Mary  Maudlins  day.  Ifpeake  now 
touching  the  pulling  of  hempe  for  doth :  butifyou  in¬ 
tend  cofaueanyfor  feed, then  you  lhal  faue  the  principal 
bunnes,  and  let  them  ftand  till  it  bee  the  latterendof 
Auguft,  or  fomtimes  till  mid  September  following  : 
and  then  feeing  the  feede  turned  broune  and  b  ird,  you 
may  gather  it,  for  if  it  ftand  longer,  it  will  fhedfud- 
denly  :  as  for  flaxe ,  which  ripeneth  a  little  after  the 
hemp.you  (hall  pull  it  as  foone  as  you  fee  the  feed  turne 
browne,and  bend  the  head  to  the  earthward,  for  it  will 
afterward  ripen  of  it  felfe  as  the  bunne  drieth. 

Now  for  the  ripening,  and  feafoning  of  Hemne  or 
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Flax,  you  (hall  lb  (bone  as  you  have  pulled  irjay  it  ali  a- 
The  ripening  long  flar,  and  thinne  upon  the  grounds  for  a  night  and 
g!xeTPe  3nd  a  at  and  no  more$  and  then  as  Hottfe - 

wives  cal!  it,  rye  it  up  in  bakes,  and  reare  them  upright 
till  you  can  conveniently  carry  it  to  the  water,  which 
would  be  done  as  fpeedily  as  may  bee.  Now  there  bee 
fome  which  ripen  their  Hempe  and  Fiaxe  upon  the 
ground  where  it  grew,  by  letting  it  lye  thereon  to  re¬ 
ceive  dewes  and  raine,  and  the  moy  ftnefle  of  the  earth, 
till  it  be  ripe :  but  thisis  a  vile  and  naughty  way  of  ripe¬ 
ning,  it  making  the  hempe  or  flaxeblacke,  rough,  and 
often  rotten :  therefore  I  would  wifh  none  to  ufe  ir3luc 
(uch  as  necefiity  compelieth  thereunro^and  then tob.ee 
careful!  to  the  often  turning  there©f,for  it  is  the  ground 
onely  which  rocs  it. 

The  watering  >^ow  for  the  watering  of  the  Hempe  or  Flax,the  beft 
c.vhempe  or  water  is  the  running  ftreame,  and  the  worft  the  ftan-n 
fla5U'  ding  pit,  yet  becaufe  Hempe  isa  poyfbnous  thing,  and 
infe&eth  the  wate^*,  and  deftroyeth  all  kinde  of  fifli,  it 
is  more  fittoimploy  fuch  pits  and  ditches  as  arelcaft 
fubjed  to  annoyance,  except  you  live  neere  (broe  great 
broad  and  fwift  ftreame,  and  then  in  the  (hallow  parts 
thereof,you  may  water  without  danger :  touching  the 
manner  of  the  watering  thereof,  you  (ball  according  to 
the  quantity,  knock  foure  or  fixe  ftrong  flakes  into  the 
bottome  of  the  water,  and  fet  them  jquarowife,  then 
lay  your  round  baits  or  bundles  of  Hempe  downe  un¬ 
der  the  water,  the  thicke  end  of  one  bundle  one  way, 
and  the  thuke  ends  of  apo  her  bundle  another  way  $ 
and  (b  fay  baire  upon  hake. till  you  have  laid  in  all.  and 
that  the  water  covereth  them  all  over  ^  then  you  (hall 
take  over-lyersofwood;  and  binding  the  mover  thwart 
to  the  ftakcs.keepe  the  Hempe  downe  clofe,  and  efpe- 
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cully,  at  the  foure  corners  j  then  cake  great  Itones,  gre 
veil,  and  other  heavy  rabbi  h,  and  lay  it  betvveene,and 
over  theoverdyers,  and  fo  cover  the  Hempe  clofe,  that 
it  may  by  no  meanes  tlirre,  and  fo  let  it  continue  in  the 
water  foure  daies  and  nights,  if  it  be  in  a  running  water,  The  tWit 
butificbeina  (boding  water,  then  longer,  and  then  ^r#icm  15 
cake  out  one  of  theuppermoftbaitesand  wafhit^  and 
if  in  the  wafhing  you  fee  the  leafe  come  off,  then  you 
may  bee  allured  the  Hempe  is  watered  enough :  as  for 
Flaxe,  IefTe  time  will  ferve  it,  and  it  will  (head  the  leafe 
in  three  nights. 

When  your  Hempe  or  Flax  is  thus  watered  enough, 
you  (hall  take  offthe  gravel, ftones,ov«r-lyers  of  wood, 
and  unloofing  it  from  the  flakes,  take  and  wafh  out  eve-  or  Flax, 
ry  baice  or  bundle  feverall  by  it  felfe,  and  rub  it  excee¬ 
ding  cleane,  leaving  not  a  leafe  upon  it,  nor  any  filth 
within  it  $  then  fee  it  upon  the  dry  earth  upright,  that 
the  water  may  drop  from  it,  which  done,  load  it  up, 
and  carry  it  homeland  in  forne  open  Glofe,  or  piece  of 
ground  reare  it  upright  either  againft  hedges,  pales, 
wals,back-fidesofhoufes,or  fochljke,whereitmayhave 
the  full  ftrengc  h  or  refled  ion  of  the  Sunne,  and  being 
throughly  dry ed,then  houfeit^yet  there  beComeHmfe- 
rpives, which  affoone  as  their  Hemp  comes  from  the  wa¬ 
ter,  will  not  reare  it  upright,  but  lay  it  upon  the  ground 
fiat  and  thinne,  for  the  fpace  of  a  fennight,  turning  it  at 
the  end  of  every  two  daies^firft  on  the  one  fide,then  on 
the  other, and  then  after  reare  it  upright,  dry  it,  and  fo 
houfeit,and  this  Houfe-mfery  is  good  and  orderly.  g 

Now  although  l  have  hitherto  ioyned  Hempe  and  « 

Flaxe  together,  yet  youfhallunderfhnd  that  there  are 
fome  particular  differences  between  them5  for  whereas  W1  or(^ 

your  Hempe  may  within  a  night  or  two  after  the  pul-  ring  of]? lax* 
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iingb^  carried  to  the  water,  your  flaxe  may  nor,  but 
muft  be  reared  vp,  and  dried  and  withered  a  vveekeor 
more  to  ripen  thefeede,  which  done,  you  muft  take 
ripple  combs,  and  ripple  yourfiaxe  ouer  which  is 
*  the  beating,  or  breaking  off  from  the  (hikes  the  round 
belles  ©r  bobs,  which  containethe  feede,  which  you 
mud  prefeme  in  fome  dry  veflell  or  place  till  the  fpring 
of  theyeare,and  then  beateitj0r  threlh  it  for  your  vfe 
and  when  yonr  hax  or  line  isripled,then  you  muft  fertl 
it  to  the  water  as  aforefayd. 

Tiie braking  After  your  hemps  orflaxe  hath  beene  watered 
farhonpete  diycd  and  hoofed,  you  may  then  at  your  pkaCbre 
break  it,  which  is  m  a  brake  of  wood  (whole  proportion 
is  fo  ordinary,  that  euc-ry  one  almoft  knowes  them  ) 
breake  andbeateoutthe  drybunne,  orkexe  of  the 
Hempeor  fiixefrom  the  rinde  which  couersit,  and 
when  you  brake  either,  you  (hall  doe  if,  asneere  as 
you  can,  on  a  faire  dry  Sun  fhine  day,  ob/eruing  to  fee 
forth  your  hempe  andflaxe,  and  (pread  it  thinne  be¬ 
fore  the  Sunne,  that  it  may  be  as  dry  as  tinder  beforeit 
come  to  thebrakey  for  if  either  in  the  lying  dole  to¬ 
gether  k  (hall  giue  againe  orfweate,  or  through  the 
moyftnede  of  the  ay  re,  or  place  where  it  lies  receiues 
any,  dampifhnefle,  you  muft  necelTarily  fee  it  dried 
The  drying  of  iufficiently  againe,  or  elfe  it  will  neuer  brake  well  nor 
5iaxe.COr  k  ^nnc  ^reske  and  (all  from  the  rinde  in  order  as  it 
ihou  d:  therfore  ifthe  weather  bee  not  feafonable 
and  your  need  much  tovfcycur  hempe  orflaxe,  you 
mall  then  fpre  ad  it  vpon  yourkilne,  and  making  a  fofe 
lire  vnder  it,  dry  it  vpon  the  fame,  and  then  brake  it: 
yet  for  as  much  as.  this  is  oft  times  dang  rous,  and 
much hu it  hath  beere  rcceiued  thereby  through  ca- 
fualry  of  fire,  I  would  wifh  you  to  fticke  foure  ftakes 
*  c  .  .  *  J>  I  in 
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in  the  earth  atleaft  five  foote  aboue  ground,and  laying 
oner  them  fmall  ouer  layers  of wood,  and  open  fleakes  when  it  i* 
or  hurdles  vpon  the  fame^fpreade  your  Hempe, and  alfo  brakccnaus  • 
reare  fome  round  about  it  al),bur  at  one  open  (ide$rhen 
withdraw,  fmall  fhauings,  or  other  light  dry  wood 
make  a  fbft  fire  vnder  the  fame,  and  Co  dry  ic^and  brake 
it,  and  this  without  all  danger  or  miftruft  of euill  •  and 
as  you  brake  ir,you  fhaliopen  sndlooke  into  it,  euer 
beginning  to  brake  the  roote  ends  firft  5  and  when  you 
fee  the  bun  is  fufficiently  crufhr,  fallen  away,  or  at 
themoft  hangethbut  in  very  fmall  fhiuers  within  the 
hempe  or  Flaxe,  then  you  (hall  fay  it  is  brak’t  enough, 
and  then  terming  that  which  you  called  a  baiteor 
bundle  before ,  nowaftrke,  you  fhal l  lay  them  toge¬ 
ther  and  Co  houfe  them,  keeping  in  your  memorie  ei¬ 
ther  by  (core  or  writing,  howmany  ftrikes  of  hempe, 
and  how  many  ftrikes  of  Flaxe  you  brake  vp  euery 
day. 

Now  that  your  hempe  or  Flaxe  may  brake  (b  much  Dimfity 
the  better ,  you  mu  ft  haue  for  each  feuerall  fort  two  fe-  ofbrakes* 
uerall  brakes,  which  is  an  open  and  wide  toothed,  or 
nickt  brakeband  a  clofe  and  ftraight  toothed  brake :  the 
firft  being  to  crufh  the  bun,  and  the  latter  to  beate  it 
forth.  Now  for  Flaxe, you  muft  take  firft  that  which  is 
the  ftraighteft  for  the  hempe,  and  then  after  one  of 
purpofe,  much  ftraighter  and  (harper  for  the  bunne  of 
it  being  more  fmall  tough  and  thinne,  muft  neceffarily 
be  broken  into  much  lefle  peecea.  OffwingUng 

After  your  hempe  and  Flaxe  is  brak*t,you  (hall  then  a^cp.eaD<i 
(wingle  it,  which  is  vpon  a  fwingle  tree  blocke  made 
of  an  halfe  inch  boord  about  foure  foote  aboue  ground, 
and  fet  vpon  a  ftrong  foote  or  ftocke,  that  will  not  eafi- 
ly  moue  and  ftir,  as  you  may  fee  in  any  Bmfc-mvet 
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houfe  whatloever  better  then  my  words  can  exprefle : 
and  with  a  peece  of  wood  called  the  fwingle  tree  dag¬ 
ger,  and  made  in  thefhape  and  proportion  of  an  old 
dagger  with  a  reafonable  blunt  edge^  you  fhall  beate 
out  all  the  loote  buns  and  fhivers  that  hang  in  the  hemp 
or  flaxe,  opening  and  turning  it  from  one  end  to  the 
other,  till  you  have  no  bunne  or  (Inver  to  be  perceived 
therein,  and  then  ftrikeatwiftyandfouldin  themidft, 
which  is  ever  the  thickeft  part  of  the  ftrike,lay  them  by 
till  you  have  (wingled  all  $  the  generall  profit  whereof, 
is  notonely  the  beating  out  ofthe  hard  bunne,  but  alio 
an  opening, and  foftning  of  the  teare,  where  by  it  is  pre¬ 
pared  and  made  ready  for  the  Marker. 

Now  after  you  have  fwingled  your  Hempe  and  F lax 
vfc  of  fwin-  over  once,  you  (hall  take  and  fhake  up  the  refute  ftuffe 
§urds.rft  which  you  beate  from  the  fame  feverally,and  not  onely 
it,  but  the  tops  and  knots,  and  halfe  brackt  buns  which 
fall  from  the  brake  al(b,  and  drying  them  againe  caufe 
them  to  be  very  well  threfht  with  flayles,and  then  mix¬ 
ing  them  with  the  refute  which  fell  from  the  fwingle 
tree,  drefle  them  all  well  with  threfliing  and  fhaking, 
till  the  bunnes  be  cleane  driven  ont  of  them ;  and  then 
lay  them  in  fome  (afedry  place  till  occafionof  ufe:thefe 
are  called  fwingle  treehurds,  and  that  which  comes 
from  the  hempe  will  make  window-  clotb,and  fuch  like 
courfe  ftuffe,and  that  which  comes  from  the  flax,being 
a  little  rowed  againe  in  a  paire  of  wooll-cards,  wil  make 
a  courfe  hard  ing. 

The  fecond  But  to  proceed  forward  in  the  making  of cIoth,afcer 

fwingiing.  your  hempe  or  flaxe  hath  beene  fwingled  once  over, 

which  is  fufficienc  for  the  market,  or  for  ordinary  (ale, 
you  fhalbthen  for  cloath  fwingle  !t  over  the  fecond 
lime,  and  as  the  firft  did  beate  away  the  bun, and  (often 

the 
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the  rind,  fo  this  (hail  breake  and  divide,  and  prepare  it 
fit  for  the  heckle  5  and  hards  which  are  this  (econd  time 
beatenofF,  ycu  ihallalfo  (ave :  forthat  of  the  hempe 
(being  toafed  in  wooll  cards)will  make  a  good  hempen 
harden  )  and  that  commeth  from  the  flaxe  (ufed  in  that 
manner  )  a  flaxe  harden  better  then  the  former. 

After  the  fecond  fwingling  of  your  Hempe, andthat 
the  hurds  thereof  have  beene  layd  by,  you  (hall  take  the  es° 
ftrikes^and  dividing  them  into  dozens, or  halfe  dozens, 
make  them  op  into  great  thicke  roles,  and  then  as  it 
were  broaching  them>or  fpitcing  them  upon  long  fticks 
let  them  in  the  corner  of  fome  chimney,  where  they 
may  receive  the  heate  of  the  fire,  and  there  let  them  a- 
bide,  till  they  be  dryed  exceedingly,  then  take  them, 
and  laying  them  in  a  round  trough  made  for  the  pur- 
pofe,  fo  many  as  may  conveniently  lye  therein,  and 
there  with  beetles  beate  them  exceedingly,  till  they 
handle  both  without  and  within  asfofc  and  plyantas 
may  be,  without  any  hardnefle  or  roughnefle  to  be  felt 
or  perceived  5  then  take  them  from  the  trough,  and  o- 
pen  the  roler,  and  divide  the  ftrikes  feverally  as  at  the 
fir  ft,  and  if  any  be  inefficiently  beaten,  role  them  up, 
and  beat  them  over  as  before. 

When  your  Hempe  hath  beene  twice  fwingled5dri  •  0f  heckling 
ed,  and  beaten,  you  (hall  then  bring  it  to  the  heckle,  hempe. 
which  inftrument  needeth  no  demonftration,  becaufe 
it  is  hardly  urtknowne  to  any  woman  whatfoever  :  and 
the  firft  heckle  (hall  be  courfe,  open  and  wide  toothed, 
becaufe  it  is  the  firft  breaker  or  divider  of  rhe  fame, and 
the  layer  of  the  ftrikes  even  and  ftraight:  and  the  hufds 
which  come  of  this  heckling  you  (hall  mixe  with  rh<5(e  ^ 

'  of  the  latter  fwingling, and  it  will  make  the  cloth  m®h 
better^  then  you  (ball  heckle  it  the  (econd  time  throtteh 
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a  good  ftraight  heckle  made  purpofely  for  hempe,  and 
be  fare  to  break  it  very  well  and  fufficiently  thereupon, 
and fave  both  the  hurds  by  themfelves,  and  the  ftrikes 
by  themfelves  in  feverall  places. 

Now  there  bee  fome  very  piincipall  good  Hoafe- 
wives ,  which  ufe  onely  but  to  heckle  their  hempe 
once  over,  affirming,  that  if  it  be  fufficiently  dried  and 
beaten,  that  once  going  over  through  a  ftraighr  heckle 
willferve  without  more  lolTe  of  labour,  having  beene 
twice  fwingled  before. 

Drcflmgof  Nowif  you  intend  to  have  an  excellent  peece  of* 
^em pc  more  j_jempen  cjoty1?  which  fhall  cquallapeece  of  very  pure 

Linnen^  then  after  you  have  beaten  it,  as  beforefaid, 
and  heckled  it  once  over,  you  (hall  then  roule  it  up  a* 
gaine,dry  it  as  before,  and  beate  it  againe  as  much  as  at 
the  firftyhen  heckle  it  through  a  fine  flaxen  heckle,and 
the  cowe  which  falJes  from  the  heckle,  will  make  a 
principall  hemping,but  the  teare  it  felfe  a  cloth  as  pure, 
as  fine  Houft-wifes  Linnen,  the  indurance  and  lafting 
whereof Js  rare  and  wonderfull:  thus  you  fee  the  utter- 
moft  art  in  dreffing  of  hempe  for  each  feverall  purpofe 
in  cloth  making  till  it  come  to  the  fpinning. 
of  heckling  1  Flaxe  after  it  hath  been  twice  fwingled  needeth  nei- 

Haxe.  ther  more  <jry  jng  nor  beating  as  hempe  doth,  but  may 

be  brou  iht  to  the  heckle  in  the  fame  manner  as  you  did 
hempe  ^  onely  the  heckle  muft  be  much  finer  and  ftrai- 
ter,  and  as  you  did  before, the  firft  heckle  being  much 
courfer  than  the  latter,  holding  the  ftrike  ftiffe  in  your 
hand,  breake  it  very  well  upon  that  heckle  ;  then 
the  hurdes  which  comes  thereof,  you  (hall  fave  to 
make  fine  hurden  cloth  of,  and  the  ftrike  it  felfe  you 
(hall  pafle  through  a  finer  heckle  5  and  the  hurds  which 
come  from  thence,  you  fhall  fave  to  make  fine  midlen 
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cloth  of,  and  the  teare  Ic  felfe  for  the  belt  linnen. 

To  drefie  Flaxe  for  the  fineft  vfe  that  may  be,  as  to  Thedrefling 
makefaire  Holland  cloth  ofgreate  price,  or  threadfor of  Haxe  to  the 
the  mod  carious  purpofe,  a  fecret  hitherto  almoft  con-  fineftufc* 
cealed  from  the  bed  Houje-mfes  with  as  •  you  (hall 
take  your  Flaxe  after  it  hath  been  handled,  as  is  before 
(hewed,  and  laying  three  (hikes  cogether,plat  them  in 
a  plat  of  three  (o  hard  and  clofe  together  as  it  is  poflible, 
joyningone  to  the  end  of  another, till  you  have  platted 
fo  much  as  you  thinke  convenient,  and  then  begin  ano' 
therplat,  and  thus  platte  as  many  feverall  plats  as  you 
thinke  wiil  make  a  roule,  like  unto  one  of  your  Hempe 
roules  before  fpoke  of,  and  then  wreathing  them  hard 
together,  make  up  the  roule  $  and  (o  many  routes  more 
or  lefie,  according  to  the  purpofe  you  dreffe  them  for : 
this  done, put  the  roules  into  a  hempe-trough.and  beat 
them  (bundly,  rather  more  than  lelfe  than  the  hempe : 
and  then  open  8c  unplat  it,anddivide  every  (trike  from 
other  very  carefully  •  then  heckle  it  through  a  finer  hec¬ 
kle  than  any  formerly  ufed :  for  of  heckles  there  be  e- 
verthree  forts,  and  this  muft  be  the  fineft :  and  in  this 
heckling  you  mud  be  exceeding  carefull  to  doe  it  gent¬ 
ly, lightly,and  with  good  deliberation,  Jeaft  what  you 
heckle  from  it  (hould  runne  to  knots,  or  other  hardnes, 
s  s  it  is  apt  to  doe:  but  being  done  artificially  as  i c  ought, 
you  (hall  fee  ic  looke,  and  feele  it  handle  like  fine  loft 
cotton,  or  lerfie  wool!  $  and  this  which  thus  looketh 
and  feeieth,  and  fallech  from  the  heckle,  will  notwich- 
ftanding  make  a  pure  linnen,and  run  at  leaft  two  yards 
and  a  halfe  in  the  pound  ^  but  the  teare  i  t  (elf  will  make 
aperfeft  ftrong,and  moft  fine  holland,  running  at  leaft 
fiue  yards  in  the  pound. 

After  your  teare  is  thus  dreft,you  (hall  (pinne  ic  either 

upon 
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upon  wheele  or  rock,but  the  wheele  is  the  fwifter  way, 

of  the  (pinning  and  the  rocke  makerh  the  finer  thread  5  you  (hall  draw 
0  fhcmpe.  y0ur  threaqj  according  to  the  nature  of  the  teare,and  as 

long  as  it  is  even,  it  cannot  be  too  (mail,  but  if  it  be  un¬ 
even^!  will  never  make  a  durable  cloth.  Now  for  as 
much  as  every  Houles  wife  is  not  able  to  (pin  her  owne 
teare  in  her  owne  houfe,  you  (hall  makechoyceof  the 
beft  Spinners  you  can  heare  of,  .and  to  them  put  forth 
your  teare  to  fpinne,  weighing  it  before  it  goe,  and 
weighing  it  after  it  is  fpun  and  dry,ailowing  weight  for 
weight)  ox  an  ounce  and  ahalfe  for  wafte  atthemofu 
as  for  the  priles  for  (pinning,  they  are  according  to  the 
natures  of  the  country,  the  finenefle  of  the  teare,  and 
the  dearenefle  of  provifior* :  fome  fpinning  by  the 
pound,  (bme  by  the  lay, and  (ome  by  day5  as  the  bargain 
(hall  be  made. 

..  After  your  yarne  is  (punne  upon  (pindles,  (pooles,  or 

yme.1”8  fuch  like  •  you  (hall  then  reele  it  upon  reeles,of  which 
the  reeles  which  are  hardly  two  foot  in  length, and  have 
bntonely  two  contrary  erode  barres  are  the  beft,  the 
mod  eafie  and  lead  to  be  troubled  with  ravelling,  and 
in  the  weaving  of  your  fine  yarne  to  keep  kthe  better 
from  ravelling,  you  (hall  as  you  reele  it,  with  a  Ley- 
band  of  a  bigge  twift, divide  the  (lipping  or  skeane  into 
divers  Leyes,  allowing  to  every  Ley  80.  threds,  and 
soLaiesto  every  (lipping,  the  yarne  being  very  fine, 
otherwife  lefle  of  both  kinds;butifyou  fpin  by  the  Ley 
as  at  a  pound  a  Ley  or  (o,  then  the  ancient  cuftcme 
hath  beene  to  allow  to  the  reele  which  was  8.  yards  all 
above  160.  threads  to  every  Ley,  and 2  5  Leyes,  and 
lbmetimes  30  Leyes  to  a  (lipping, which  will  ordinarily 
amount  to  a  pound  or  thereabouts  ^  and  (o  by  that  y  ou 
may  proportion  forth  the  price  for  any  manner  offpin- 
'  ning 


2  Bookc.  Skill  in  Hempe^Flaxe,  istc.  i  87 

_  _ , _ 1  _. _ _ _ 

ning  whatfoever :  for  if  the  beft  thus,  then  the  fecond 
lo  much  bated  5  and  fo  accordingly  the  worft. 

After  thus  your  yarne  is'fpunncand  reeld,  being  in  of  the  fcow- 
the  flipping,  you  (hall  fcowre  it;  Therefore  firft  to  fetch  n*Sofyarnc' 
out  the  fpots,  you  fhali  lay  it  in  lukewarme  water,  and 
let  it  lie  fb  three  or  foure  dayes,  each  day  drifting  it 
once,  and  wringing  ic  out,  and  laying  inn  another  wa¬ 
ter  ofthe  fame  nature,  then  carry  ic  to  a  well  or  brooke5 
and  there  rinfeit,  till  you  fee  that  nothing  commeth 
from  it,  but  pure  cleane  water  -0  forwhilft  there  is  any 
filth  within  it,  there  will  never  be  white  cloth  •  which 
done  take  a  bucking  tub,  and  cover  the  bottoms  there¬ 
of  with  very  fine  A (hea-aihes :  then  opening  your  flip-  Bucking 
pings,  and  fpreading  them,  lay  them  on  thofe  afhes  5  yarnc‘ 
then  cover  thofe  flippings  with  afhes  againe,  then  lay 
in  more  flippings,  and  cover  them  with  afhes  as  before, 
and  thus  lay  one  upon  another,till  all  your  yarne  be  laid 
in  5  then  cover  the  uppermoft  yarne  with  a  bucking 
cloth, and  lay  therein  a  pecke  or  two  (according  to  the 
bignede  of  the  tub  )  of  afhes  more :  then  powre  into  all 
through  the  uppermoft  doth  fo  much  warme  water, 
till  the  tub  can  receive  no  more  5  and  fo  let  it  ftarid  all 
night ;  the  next  morning,  you  (hall  fet  a  kettle  of  cleane 
water  on  the  fire  3  and  when  ic  is  warme,  you  fhali  pull 
out  the  fpigget  of  the  bucking  tubbe,  and  let  the  water 
therein  runne  into  another  cleane  vedelly  atidas  the 
bucking  tubbe  wafteth,foyou  (hall  fill  it  up  againe  with 
the  warme  water  on  the  fire,and  as  the  water  on  the  fire 
wafteth,  fo  you  (hall  fill  it  up  againe  with  the  lie  which 
commeth  from  the  bucking  tubbe,  ever  obfervingto 
makethe  lie  hotter  and  hotter  till  ic  feeth$  and  then 
when  it  fo  feethetb,  you  (hall  as  before  apply  iev/irh 
boyling  lie,  at  lead:  foure  houres  together^  which  is  cal- 
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led,  the  driving  of  a  bucke  of  yarne :  All  which  being 
done  you  fliali  cake  off  the  Buckling  cloth,  and  then 
putting  the  yarne  with  the  lie  afhes  into  large  tubbes 
or  boales,  with  your  hands  as  hoc  as  you  can  luf- 
ferit  topofie,  and  labour  the  yarne ,  allies,  and  lie  a 
prety  while  together  5  then  carry  it  to  a  well,  river,  or 
whitening  of other  cleane  pouring  water,  and  there  rinfe  it  as  cleane 
yarne-  §  as  may  bee  from  the  allies,  then  take  it,  and  hang  it  up 
upon  poales  abroad  in  the  ayre  all  day, and  at  night  rake 
the  flippings  downe ,  and  lay  them  in  water  all  night, 
then  the  next  day  hang  them  up  againe,  and  if  any  pare 
of  them  drie ,  then  call  water  vpon  them,obferuing  e- 
uertoturne  that  fide  outmoft  which  whiteth  floweft, 
and  thus  doe  at  leaf!  feuen  daies  together,  then  pu ball 
the  yarne  againe  into  a  bucking  tubbe  without  alhes : 
andcoueritas  before  with  a  bucking  cloth,  and  lay 
thereupon  good  (lore  of  frefh  afhes,  and  drive  that 
buck  as  you  did  before,  with  very  ftrong  Teething  lies, 
the  fpace  of  halfe  a  day  or  more,  then  take  it  forth, 
pofle  it ,  rinfe  it,  and  hang  itvpas  you  did  before  on 
the  daies,  and  laying  it  in  water  on  the  nights  another 
weeke,  and  then  walh  it  ouer  in  faire  water, and  Co  dry 
it  vp.*  other  waies  there  are  of  (couring  and  whiting  of 
yarne  ^  as  deeping  it  inbranne  and  warme  water,  and 
then  boy  ling  it  with  Ozier  (licks,  wheate  draw,  water 
and  alhes, and  then  polling ,  rinfing,  and  bleaching  it 
vpon  hedges,  or  bulhes  ^  but  it  is  a  foule  and  vneertaine 
way,  and  I  would  not  wilh  any  good  Hawfrmfe  to 
vie  it. 

After  your  yarne  isfeoured  and  whited,  you  (hall 
yamc?^  then  winde  it  vp  into  round  balles  of  a  realbnable  big- 
neffe,  rather  without  bottomes  then  with  any  at  all, 
becaufe  it  may  deceiue  you  in  the  waight,  for  accor¬ 
ding' 
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ding  to  the  pounds  will  arife  your  yards  and  lengths  of 
cloth. 

After  your  yarne  is  wound  and  weighed,  you  (hall 
carry  it  to  the  Weavers,  andwarpe  it  as  was  before 
(hewed  for  woollen  cloth,  knowing  this,  that  if  your 
Weaver  beehoneft  and  skilful), hee  will  make  you  good 
and  perfe<ft  cloth  oteven  and  even,  that  is  iuft  the  fame 
weight  in  weft  that  then  was  in  warpers  for  the  action 
of  weaving  it  felfejt  is  the  worke-mans  occupation^  and 
therefore  to  him  I  referre  it. 

After  your  cloth  is  woven,  and  tjie  web  or  websThe^ourIng 
come  home,  you  (hall  fftft  lay  it  tofteepe  in  ail  points  ofciothTS 
as  you  did  your  yarne,  to  fetch  out  the  foyfing  and  o- 
ther  filth  which  is  gathered  from  the  Weaver  5  then 
rinfe  it  alfo  as  you  did  your  yarpe,  then  bucke  ital/b  in 
lie  and  allies  as  before  faid>and  rinfe  it, and  then  having 
^Joppes  fixt  to  the  (elvedge  of  the  cloth  fpread  it  upon 
the  graffe,and  flake  it  down  at  the  uttermoftlength  and 
breadth,  and  as  (aft  as  it  dries  water  it  againe,  bur  take 
heed  you  wet  it  not  too  much,  for  feare  you  mildew  cr 
rot  ir,  neither  call  water  upon  it  till  you  fee  it  in  a  man¬ 
ner  dfie,and  be  fure  weekely  to  turne  ir  firft  on  one  (Ida 
and  then  on  the  other,  and  at  the  end  of  the  firft  weeke 
you  (hall  bucke  it  as  before  in  Lieand  Alhes:  againe 
then  rinfe  it, fpread  it, and  wateric  asbefore^thenifyou 
(ee  it  whites  apace,  you  neede  not  to  give  it  any  more 
.buckes  with  the  a(hes  and  the  cloth  mixt  together?  but 
then  a  couple  of  cleane  bucks  (as  was  before  fhe wed  in 
the  yarne)t  he  next  fortnight  foilowing^and  then  being 
whitened  enough, dry  up  the  cloth,  and  ufe  it  as  occafi-  j 
on  (hall  require -the  beft  feafon  for  the  fame  whitening 
being  in  April  and  Maj.  Now  the  courfe  and  worft, 
houfe-wifes  feoure  and  white  their  doath  with  water 
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and  bran, and  backic  with  iie  and  greenehemlocfcs.-buc 
as  before  I  faid,  it  is  not  good,  neither  would  ]  have  ic 
put  in  pra&ice.And  thus  much  for  Wooll,  Hemp, Flax, 
and  Cloth  of  each  fe  verall  fubftance. 

Chap. 

Of  Dairies ,  Butter,  Chee(ey  and  the  neceffarj 
things  belonging  to  that  Office. 


OtKIne. 


Bigncflcof 

Kinc. 


Shape  of  Kine- 


THere  followeth  now  in  this  place  after  thefe 
knowledges  already  rehearfed ,  the  ordering 
and  government  of  Dairies,  with  the  profits 
and  commodities  belonging  to  the  fame.  And  firft 
touching  the  ftockc  wherewith  to  furnifh  Dairies,  it  is 
to  bee  underftood,  that  they  muft  be  Kine  of  the  beft 
choice  and  breed  that  our  Englijh  Houfc^mfe  canpofli- 
bly  attaine  unto,  asofbigboae,  faire  fhape, right  bred, 
and  deepe  of  milke ,  gentle,  and  kindely. 

T  ouching  the  bignefle  of  bone,  the  larger  that  every 
Cow  is,  the  better  (he  is:  for  when  either  age,  ormifc 
chance  fhall  difable  her  for  the  paile,  being  of  large 
bone,  fhee  may  bee  fed,  and  made  fit  for  the  (hambles, 
and  fo  no  Jofle,but  profit,  and  any  other  to  the  paile  as 
good  and  fufficient  as  her  felfe. 

For  her  fhape, it  muft  a  little  differ  from  the  Butchers 
rules  5  for  being  chofe  for  the  Dairy,  fhee  muft  have  all 
thefignesof  plenty  of  milke^  as  a  crumpled  home,  a 
thinne  nedee,  a  hairy  dewlap,  and  a  very  large  udder, 
with  foure  teats,  long,  thicke,  and  fharpeattheends^ 
for  the  mdft  part  either  all  white,  of  what  colour  foever 
the  Cow  be  *  or  at  leaft  the  fore  part  there  f,  and  if  k 
be  well  haird  before  and  behind, and  fmooth  in  the  bot¬ 
tomed  is  a  good  figne  alfo. 
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As  couching  the  right  breed  of  Kine  through  oar  na¬ 
tion,  it  generally  afFordech  very  good  ones,  yet  feme  T}‘ brced  of 
countries  doe  farre  exceed  other  countries-  as Ckeffiir^  Kmc* 
Lancjfhire ,  T orke  fhire,md  Darbk  fiire,  for  blackeKme  • 

Glocefttr  jhhey  Somrftf~(hm>  and  fame  'p&tt&fWiU  fhire 
for  red  Kine,  and  Littcolne  fhirepide  Kine :  and  from  the 
breeds  of  chele  Countries  generally  doe  proceede  the 
breeds  of  all  other,ho  wfaever  difperfed  over  the  whole 
Kingdome.Now  for  our  Hwfi-mfet  dire6Hon,fhe  fhall 
choofe  her  Dairy  from  any  of  the  bed  breeds  before  na¬ 
med,  according  as  her  opinion  and  delight  fhall  govern: 
her,  onely  obferving  not  to  mixe  her  breeds  of  divers 
kinds,  but  to  have  all  of  one  incire  choice  withdttt  va- 
riation,becau(e  it  is  unprofitable  5  neither  mud  you  by 
any  meanes  have  your  Bull  a  fbrreiner  from; your  Kine, 
but  either  of  one  country,  or  ofone  diape  andcotodr 
agakiein  the  cfioiceof  your  kine,  yotimiidlooke  dilid 
gently  to  the  goodnefie  and*  fertility  ofthe foils  where* 
in  you  live, and.  by  all  meanes  buy  no  Kine  from  a  place 
that  is  more  fruitful]  then  your  owne,  butrather  harden, 
for  theiarter  will  prolperandt  come  on,  the  other  will: 
decay  and  fall  i  nto  difeafe  ^  as  the  pifiing  of  bloud  and 
%h  like,  for  which  di  feafe  &  all  other  you  may  find  a£ 
fur*  d  cures  in  the  former  booke, called  cheapeaxd'good. 

For  the  depth  of  miike  in  Kine  (  which  is  the  giving  PePchof  milk 
of  mod  miike )  being  the  hiaineof  a  Honfe  mfes  pro- inKmc* 
fit  ,  lhee  fliall  bee  very  careful!;  to  have  that  quality  in 
her  beads .  Now  thofa  Kine  areiaid  co  bee  deeped  of 
miike,  which  are  new  bare^  thatis,  which  have  but  late¬ 
ly  calved.  and  have  their  miike  deep*  fpringing  in  their 
uddet^for  a?  char  time  die  giveth  the  mod  miike  ^  and 
if  the  quantity  then  bee  not  convenient,  doubtkfie  the 
Cow  cannot  be  laid  to  beef  deepe  milch  :  and  for  the 

quantity 


Quantity  of 
Milke* 
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quantity  of  milke,  for  a  Cow  to  give  two  gallons  at  a 
mealejs  rare,  and  extraordinary  •,  to  give  3  gallon  and  a 
halfe  is  much,  and  convenient,  and  to  give  but  a  gallon 
certaine  ir  not  to  be  found  fault  withragaine  thofe  Kine 
are  (aid  to  bee  deepe  of  milke,  which  though  they  give 
not  fb  exceeding  much  milke  as  others,  yet  they  give  a 
reafbnable  quantity,  and  give  it  long  as  all  iheyeere 
through,  whereas  other  Kine  that  give  more  in  quanti¬ 
ty,  will  goe  dry,  being  with  calfe  fome  three  moneths, 
fome  two,  and  fome  one,  but  thele  will  give  their  ufu- 
all  meafure,even  the  night  before  theycalve-and  there¬ 
fore  are  faid  to  be  Kine  deepe  of  milke. N.ow  for  the  re- 
SyofKkic?  Gained  opinion,  that  the  Cow  which  goeth  not  dry  at 
y  '  ‘  all,  orverylittle,  bringeth  not  forth  fo  good  a  Calfe  as 
the  other, becaufe  it  wanteth  much  of  the  nouriffcnsenc 
it  fhould  enioy, it  is  vaine  and  frivolous  5  for  fhould  the 
fubftancefrom  whence  the  milke  proceedeth convert 
to  theother  intended  nourifhment,  it  would  bee  fo  fu— 
perabnndant,  that  it  would  convert  either  to  difeafe  or 
putrefa&ion.-but  letting  thefe  fecrec  reafons  paffe, there 
bee  fome  kine  whit  h  arefb  exceedingly  full  of  milke, 
that  they  muft  bee  milkt  at  leaft  thrice  a  day,  at  mor- 
ning,noone,  and  evening,  or  elfe  they  will  Ihed  their 
milke,  but  it  is  a  fault  rather  then  a  vertue,  and  procee¬ 
deth  more  from  a  laxativenefle  or  loofenefTe  ©f milke, 
then  from  any  abundance  •  for  I  never  faw  thofe  three 
mealesyet  equall  the  two  meales  of  a  good  Cow,  and 
therefore  they  are  not  truly  called  deepe  of  milke. 
OFthfsemie-  Touching  the.gendeneffeof kine,  itisavertueasfTt 
nefle  ofkine.  to  be  t  xpe&ed  as  any  other  •  for  if  fhe  be  not  alfable  to 
the  maide,  gentleand  willing  to  come  to  the  pai!e,and 
patient  to  have  her  dugs  drawne  without  ski  ttifhnefle, 
ftrikingor  wildneffe,  fhe  is  utterly  unfit  forthedayry. 

As 


*Booke.  Skill  in  Dairy -  wr ke. 


time 

for 


195 

As  a  Cow  mart  be  gentle  to  her  milker ,fo  (he  muft  be  of  kindiincff* 

kind  in  her  own  nature- that  is5apt  to  conceive^  bring in 
forth,  fruitfull  to  nourifh,  and  loving  to  that  which 
fprings  from  her*, for  lofhe  biingecn  forth  a  double  pro¬ 
fit- the  one  for  the  time  prefent  which  is  in  the  Dairy  • 
the  other  for  the  time  to  come^which  is  in  the  mainte¬ 
nance  of  the  ftocke,and  upholding  of  breed.  . 

The  beft  time  for  a  Cow  to  calve  in  for  rhe  dairy,  is  The  befi  tii 

in  the  latter  end  of  Marched  all  April!  h  for  then  grafle 
beginning  to  fpring  to  its  petfeft  goodnelTe, will  occa* breed, 
lion  the  greateft  increafe  of  milke  that  may  be:and  one 
good  early  Cow  will  countervail  two  latter,  yet  the 
Galves  thus  calved  are  not  to  be  reared,  but  differed  to 
feed  upon  their  Dams  bell  milke,  and  then  to  be  (bid 
to  the  Butchers,  and  (urely  the  profit  will  equall  the 
charge  •  but  thofe  Galves  which  fall  in  Octoler,  Nevem* 
her  or  any  time  of  the  depth  of  winter  may  well  be  rea¬ 
red  up  for  breed  ,becaufe  the  maine  profit  of  the  Dairy 
is  then  fpent ,  and  fuch  breed  will  hold  np  any  Calves 
which  are  calved  in  the  prime  daies,for  they  generally 
are  fubjeft  to  thedifeafeofthe  Sturdy,  which  isdan- 

SeTh“H»dJ1^'vhich  onely  hath  refped  to  her  Dai-  Rowing  of 
ry  and  for  whole  knowledge  this  difeourfe  is  written 
Cfor  we  have  (hewed  t’ne  Grazier  his  office  in  the  Englijl) 

Hosiani  mart')  mud  reare  her  Calves  upon  the  finger 

with  flottenmilke.and  not  fuffer  them  to  run  with  the 

dammed, the  generall  manner  whereof*  and  the  cure  of 
all  the  difeafes  incident  to  them5and  all  other  Cattell  is 
fully  declared  in  the  booke  called  Ckapeand  gdod:  TIiC gcnerall 

To  proceed  then  to  the  generall  ufe  of  Dairies5it  con*  ufc  0f  Dairies, 
flfteth  firftin  the  cattell  (of  which  wehave  fpoken  fof- 
ficiently)then  in  the  houres  of  milking,  the  ordering 
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of  the  milke,  and  the  profics  arifingfrom  the  fame. 
Thehowerscf  The  bt(\.  and  raoft  commended  howres  for  milking, 
milking,  are  indeed  bur  tssoin  the  day  ,  that  in  the  fpring  and 
fummer  time  which  is  the  beft  feafonfor  the  dairy,  is 
betwixt  five  and  fixe  in  the  morning,  andfixeand  fe- 
ven  a  clocke  in  the  evening:  and  although  nice  and  cu¬ 
rious  ifoxf  t rivet  will  have  a  third  houre  betwixt  them, 
asbetweene  twelve  and  one  in  the  after-  noone,yet  the 
better  experienfi  doe  not  allow  it,and  Gy  as  I  bdeeve, 
that  two  good  meales  of  milke  are  better  ever  than 
three  hid  ones  •  alfo  in  the  milking  of  a  Cow.  the  wo¬ 
man  mufifiton  the  neere  fide  of  the  Cow,  fheemuft 
Manner  of  gently  the  firft  handle  and  ftretch  her  dugges ,  and 
milking.  moy  ft  en  them  with  milke  that  they  may  yeeld  cut  the 
milke  the  bsrter,and  with  lefle  paine :  fhe  (hall  not  fet¬ 
tle  her  felfe  to  milke,  nor  fixe  her  paile  firmetothe 
ground  till  (he  fee  the  Cow  ftand  fure  and  firme ,  but 
be  ready  upon  any  motion  of  the  Cow  to  fave  her  paile 
from  overturning-,when  fhe  feeth  all  things  anfwerable 
to  her  defire,  fhe  fhal  then  milk  the  Cow  boldly3&  not 
leave  ftretchiog  and  draining  of  her  teats,  till  not  one 
drop  ofmilke  more  will  come  from  them  for.the  word 
point  of  Hovfe  tw/erjthar  can  be,is  to  leave  a  Cow  halfe 
mixr,  for  befides  the  Ioffe  of  the  milke,  itistheonely 
way  no  make  a  Cow  dry  and  utterly  unprofitable  for 
the  Dairy  :  themilke-maid  whilft  fhe  ism  milking  (hall 
do? nothing  rafhly  or  fuddenly  about  the  Cow,  which 
may  affright  or  amaze  her,  but  as  fhe  came  gently ,  fo 
with  ah  gentleneffe (he  fhall  depart. 

The  or  tiering  *  Touv  hing  the  well ordering  of  milke  after  it  is  come 
of  Milke.  b  home  ro  the  Dairy,  the  maioe  point  belongeth  there- 
unto  is  the  Hoxf  wives  cleanlinefle  in  the  fweet;  &  near$ 
keeping  of  the  Dairy  houfe-  where  not  the  leaft  moate 
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ofany  filth  may  by  any  meanes,  appeare,  bur  a  11  things 
either  to  the  eye  or  note  fo  void  of  fowernefle  or  jflut- 
tifhnefle,  that  a  Princes  bed  chamber  muft  not  exceede 
it:  to  this  muft  be  added  the  fweet  and  delicate  keeping 
of  her  milk-veffells,  whether  they  be  of  wood,  earth  °.r‘ /erlnZ  °f 
or  lead,  the  beft  of  which  is  yet  difputable  with  the  beft  raUkc*velld> 
Houfe-wifeti,  onely  this  opinioais  generally  received, 
that  the  wooden- veflell  which  is  round  and  (hallow  is 
beft  in  cold  vaulc^the  earthen  veflete  principal!  for  long 
keeping,  and  the  leaden  veflell  foryeeldingofmuch 
Creame:  but  how(oever,any,and  all  thefe  muft  be  care¬ 
fully  fcalded  once  a  day,  and  fet  in  the  open  aire  to 
fweeten,left  getting  any  taint  of  fowernefle  into  them, 
they  corrupt  the  milke  that  (hall  be  put  therein. 

Buttoproceedetomy  purpofe,  after  your  milke  iss/iinao# 
come  home,  you  (hall,  as  it  were,  ftraine  it  from  all  un-  Milk? 
cleane  things,  thorow  a  neate  and  fweete  kept  Syle- 
difh,  the  forme  whereof every  Ho*fe-n>ife  knowes,and 
the  bottome  of  the  Syle,  thorow  which  the  milke  muft 
pafle.fhall  be  covered  with  a  very  cleane  wafti’d  fine  lin- 
nen  cloth,  fuch  an  one  as  will  not  differ  the  leaft  moate 
or  haire  to  goe  thorow  it  5  you  (hail  into  every  veflell, 

(yle  a  pretty  quantity  of  milke,  according  to  the  pro¬ 
portion  of  the  veflell,  the  broader  it  is, and  the  (hallower 
it  is, the  better  it  is,andyeeldeth  ever  the  moft  creame, 
and  keepeth  the  milke  longeft  from  fowring. 

Now  for  the  profits  arifing  from  milk,  they  are  three  Profits  fifing 
of  efpeciall  account,  as  Butter,  Cheefe,  and  Milke,  tofromiailJcc* 
be  eaten  either  firople  oivcompounded :  as  for  Curds, 
fower  Milke  or  Whigge,  they  come  from  fecondary 
meanes,  and  therefore  may  not  be  numbred  with 
thefe. 

For  your  Butter,  which  onely  proceedeth  from  the  of  Butter; 

O  2  Creame. 
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Creame, which  is  the  very  heart  and  ftreng^h  of  Miike, 
}t  muft  be  gathered  very  carefully,diligently,and  pain¬ 
fully.  And  though  cleanlinefle  be  fuch  an  ornament  to 
a  Hottfe-wfeJ hat  iffhe  want  any  part  thereof, fhe  Iofeth 
both  that  and  all  good  names  elfe  :  yet  in  this  a&ion 
it  muft  be  more  ferioufly  imployed  than  in  any  other, 
©f  fleeting  To  beginne  then  with  the  fleeting  or  gathering  of 

Creame.  your  Creame  from  the  Milke,  you  (hall  doe  it  in  this 
manner :  the  Milk  which  you  doe  milk  in  the  morning, 
you  (hall  with  a  fine  thinne  (hallow  di(h  made  for  the 
purpo(i*,take  ofFthe  Greame  about  five  of  the  dock  in 
the  evening  •  and  the  Milke  which  you  did  milke  in  the 
evening,  you  (hall  fleet,  and  take  oft  the  Creame  about 
five  of  the  clocke  the  next  morning  5  and  the  Creame 
fo  taken  off,  you  (hall  put  into  a  cleane  fweere  and  well 
.  leaded  earthen  por  clofe  covered,  and  fet  in  a  coole 
Creamed8  place :  And  this  creame  (b  gathered, you  (hall  not  keepe 
above  two  daies  in  the  Summer,and  not  above  foure  in 
Winter^  if  you  will  have  the  fweeteft  and  beft  Butter  5 
and  that  your  Dairy  containe  five  Kine  or  more  5  but 
how  many  or  few  foever  you  keep,  you  (hall  not  by  any 
meanes  preferve  your  Creame  above  three  daies  in 
Summer,  and  not  above  fixe  in  the  Winter, 
of  churmmg  Your  Creame  being  neately  and  fweet  kept,  you 
Butter,and  the  (hall  churme  or  churne  icon  thofe  ufuall  daies  which 
are  fitted:  eicher  for  your  u(e  in  the  houfe,  or  the  mar¬ 
kets  adjoyning  neere  unto  you,  according  to  the  pur- 
pole  for  which  you  keepe  your  Dairy.  Now  the  daies 
moft accuftomable held  amoragft ordinary  Honje-mvet, 
are Tuefdayand  Friday:  Tuelday  in theafrernoone,ro 
ferve  Wednefday  morning  marker  and  Friday  mor¬ 
ning  to  ferve  Saturday-marked  for  Wednefday  and  Sa¬ 
turday  are  the  moft  generall  markec-daies  of  this  King- 

dome. 
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dome,  and  Wednelday,  Friday,and  Saturday,  the  ufu- 
all  fafting  dayes  of  the  weeke ,  and  fo  meeteft  for  the 
ufe  of  butter.  Nov/  for  ehurmiog ,  take  your  creame 
and  through  a  ftrongandcleanecloth  ftraine  it  into  the 
churme  •  and  then  covering  the  churme  clofe,  and  fee- 
ting  it  in  a  place  fit  for  the  a&ion  in  which  you  are  im- 
ploid  (as  in  the  Summer)  in  the  coole ft  place  of  your 
dairy,and  exceeding  early  in  the  morning,  or  very  late 
in  the  eveningiand  in  the  Winter  jin  the  warmeft  place 
of  your  dairy,  and  in  themoft  temperate  houres,  as  a- 
boutnoone,or  a  little  before  or  after,  and  fo  churne  irf 
with  fwift  ftrokes,  marking  the  noife  of  the  fame  which 
will  be  folid,  heavy  and  intire,  untill  you  heare  it  alter, 
and  the  found  is  light, (harp,  and  more  fpirityiand  then 
you  (hall  (ay  that  your  butter  breakes,  which  perceived 
both  by  this  found, the  lightnefie  of  the  churne- ftafFe, 
and  the  (parkes  and  drops,  which  will  appeare  yellow 
about  the  lip  of  the  churne,then  clenfo  with  your  hand 
both  the  lidde  and  inward  fides  of  the  churne,  and 
having  put  all  together,  you  (hall  cover  the  churne  a- 
gained  and  then  with  eafie  ftrokes  round,  and  not  to  the 
bottorae,  gather  the  batter  together  into  one  intire 
lumpe  and  body,  leaving  no  pieces  thereof  feverali  or 
unjoyned. 

Now  for  as  much  as  there  bee  many  mifchiefes  and^clPc.sI« 
inconveniences  which  may  happen  to  butter  in  the ch0rajn^ 
churning,  becaufe  it  is  a  bocly  of  much  tenderneffe,  and 
neither  will  endure  much  heate,  nor  much  cold :  for  if 
it  be  over-heated,  it  will  looke  white,  crumble,  and  be 
bitter  in  tafte^and  if  it  be  over-cold,  it  will  not  come  at 
all,  but  make  you  wafte  much  labour  in  vsine,  which 
faults  to  he!pe,ifyou  churne  your  butter  in  the  heate  of 
Sumraer3!C  (hall  not  be  amiflejfduring  the  time  of  your 

O  3  churning 
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churning,you  place  your churne  in  a  paiie  of  cold  water 
asdeepe  as  your  Creamerifethinthe  churne^and  in  the 
churning  thereof  let  your  ftrokes  goe  flow,  and  be  hire 
that  your  churne  be  cold  when  you  put  in  your  Creame: 
but  if  you  churne  in  the  coideft  time  of  winter,  you 
(hall  then  put  in  your  Creame  before  the  churne  bee 
cold  ^  after  it  hathbeene  fealded  5  and  you  fhail  place  it 
within  the  aire  of  the  fire,  and  churne  it  with  as  (wife 
ftrokes,  and  as  faft  as  may  be,  for  the  much  labouring 
Sbulca Ii0§  thereo^ WIH  ke<  pe  it  in  a  continuall  warmth,  and  thus 
you  fhail  have  your  butter  good  $  fweet,  and  according 
to  your  with  .  After  your  butter  ischurnd,  or  churnd 
and  gathered  well  together  in  your  churne,  you  fhail 
then  open  your  churne,  and  with  both  your  hands  ga¬ 
ther  it  well  together, and  take  it  from  the  butter-milke, 

*  and  put  it  into  a  very  cleane  boule  of  wood,or  panfhi.on 
ofearthfweetnedforthepurpofe,  andihou  intend  to 
fpend  the  butter  fweet  and  frefh,  you  (hall  have  your 
boule  or  panfbion  filled  with  very  cleane  water,  and 
therein  with  your  hand  you  fhail  worke  the  butter,tur- 
nmg  and  tolling  it  to  and  fro*  till  you  have  by  that  la¬ 
bour  beaten  and  wafhc  cut  all  the  butter-milke,  and 
brought  the  butter  to  a  firmc  fabftance  of  it  felfe,  with¬ 
out  any  other  moifture :  which  done,  you  fhail  take  the 
cleaning  of  butter  from  the  water.  8cwith  the  point  ofa  knife  fcotch 

butter‘  and  flafh  the  butter  over  Sc  over  every  way, as  thick  as  is 

poflible,  leaving  nopartthrough  which  your  knife  muft 
not  pafie^  for  this  will  cleanfeand  fetch  out  the  fmalleft 
haireor  mote,  or  rag  ofa  ftrayner,  and  any  other  thing 
which  by  cafuall  meanesmay  happen  to  .fall  into  it. 

After  this  you  fhail  fpread  the  butter  in  aboule  thin, 
efbuucrf  and  take  fo  much  fait  as  you  fhail  thinke  convenient, 
which  muft  by  no  meanes  bee  much  for  fweet  butter, 

and 
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and  fprinckle  it  thereupon, then  with  your  hands  worke 
the  butter  and  the  (alt  exceedingly  well  together ,  and 
then  make  it  v-p  either  into  difhes,  pounds,  or  halfe 
pounds  at  your  pleafure. 

Ifduringthe  moneth  of  May  before  you  fait  your  of  May-butter 
butter  you  faue  a  lumpe  thereof, and  put  it  intoa  veflell, 
and  fo  fet  it  into  the  Sun  the  fpace  of  that  moneth,you 
(hall  finde  it  exceeding  foueraigne  and  medicinable  for 
wounds, ftraines^aches,  and  fuch  like  grievances.  up^oS 

Touching  the  poudring  up  or  potting  of  butter,you  ©f  butter, 
(hall  by  no  meanes,  as  in  frefh  butter,  wa(h  the  butter¬ 
milks  out  with  water,  but  onely  worke  it cleare  out 
with  your  hands :  for  water  will  make  the  butter  rufty, 
or  rceflL*  }  this  done  you  fhall  weigh  your  butter,  and 
know  how  many  pounds  there  is  thereof :  for  fhould 
you  weigh  it  after  it  were  falted>  you  would  be  decei¬ 
ved  in  the  weight:  which  done,  you  (hall  open  the 
butter,  and  (alt  it  very  well  and  throughly,  beating 
it  in  with  your  hand  till  it  be  generally  difperft  through 
the  whole  butter  5  then  take  cleane  earthen  pots ,  ex¬ 
ceedingly  well  leaded,  left  the  brine  (hould  leake 
through  the  fame,  and  caft  fait  into  the  bottome  of 
it :  then  lay  in  your  butter ,  and  prelTe  it  downe  hard 
within  the  (ame,  and  when  your  pot  is  filled,  then 
cover  the  top  thereof  with  fait  fo  as  no  butter  be  fee  ne  .* 
then  doling  up  the  pot  let  it  ftand  where  it  may  bee 
cold  and  fefe:but  if  your  Dairy  be  fo  little  that  you  can¬ 
not  at  firft  fill  up  the  pot,  you  fhall  then  when  you  haye 
ported  up  fo  much  as  you  have,  cover  it  all  over 
with  felc,and  pot  the  next  quantity  upon  it  till  the  pot 
be  full. 

Now  there  beHovf-wwtt  whole  Dairies  being  great, 
can  by  no  meanes  conveniently  have  their  butter  con- 

O  4  rained 
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Of^rcjr  Dai-  uined  inpots  s  as  in  Hollands xffolbejlorftlke,  and  fuch 
ricvmd  their  and  therefore  are  firiUo  take  barrels  veryclofe 
cuftomc*.  an£j  wej ]  m3C|e  s  anc|  after  they  have  falced  it  well, they 
fill  their  barrels  therewith  5  then  they  take  a  (mall 
fticke,  cleane  and  fweec  9  and  therewith  make  divers 
holes  downe  thorough  the  butter, even  to  the  bottoms 
of  the  barrell :  and  then  make  a  ftroag  brine  of  water 
and  fait  which  will  beare  an  egge,  and  after  it  isboyl’d, 
well  skimmed  and  cool’d,  then  poure  it  upon  the  top 
of  the  butter  till  it  fwimme  above  the  fame,and  fo  let  it 
fettle.  Someufe  to  boile  in  this  brine  a  branch  or  two  of 
Rofemary,and  it  is  not  amifle ,  but  pleafant  and  whole- 
fome. 

Now  although  you  may  at  any  time  betwixt  May  and 
Vfhcn  to  pot  Szpmitr  pQt  Up  butter,  obferving  to  doe  it  in  the  coo- 
left  time  of  the  morning:  yet  the  moft  principall  feafon 
of  all  is  in  the  moneth  of  May  onely :  for  then  the  aire  is 
mofttefDperate,and  the  butter  will  take  fait  the  beft,  and 
the  leaft  fubjed  to  reefing* 

Vfc  of  Butter-  The  beft  ufe  of  butter-milke  for  the  able  Houfe-mfc , 

mijke.  js  charitably  ,to  beftow  it  on  the  poore  neighbours, 
whofe  wants  doe  daily  cry  out  for  fuftenance  .*  and  no 
doubt  but  (he  fhalf  finde  the  profit  thereof  in  a  divine 
place ,  as  well  as  in  her  earthly  bufmefle .  But  if  her 
owne  wants  command  her  to  ufe  it  for  her  owne  good, 
then  (hee  (hall  of  her  butter-milke  make  curds,  in  this 
of  Butter,  manner :  (he  fhall  take  her  butter-milke  and  put  it  into  a 

miike-Curds*  c|eane  earthen  veflelf,  which  is  much  larger  than  to  re¬ 
ceive  the  butter-milke  onely ;  and  looking  unto  the 
quantity  thereof,  fhee  (hall  rake  as  it  were  a  third  par: 
fo  much  new  milke,  and  fet  it  on  the  fire ,  and  when  it 
is  ready  to  rife,  take  it  off;  and  let  itcoole  a  little:  then 

poure  it  intothe  butter-milk  in  the  fame  manner  as  you 
r  '  "  would  i 
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would  make  a  poflet,and  having  ftirred  it  about ,  let  ic 
ftand:  then  with  a  fine  skummer,  when  you  w  II  ufe  the 
curds  (lor  the  longer  ic  ftands  the  better  the  curds  will 
eate)  take  themupintoaculknder  and  let  the  whey 
drop  well  from  it ,  and  then  eate  them  either  with 
Creame,  Ale,  Wine.or  Beere :  as  for  the  whey3you  may 
keepe  it  alio  in  a  fweet  ftone  veflell :  for  it  is  that  which 
is  called  whigge ,  and  is  an  excellent  coole  drinke  and  of  wfiigge. 
awhoielome^and  may  very  well  bedrunke  a  fanimer 
through  inftead  of  any  other  drink.afid  without  doubt 
will  flake  the  thirft  of  any  labouring  mail  as  well  if  not 
better. 

The  next  maine  profit  which  arifeth  from  the  Dairy  OfChecfc* 
is  cheele,  of  which  there  be  divers  kinds,  as  new  milke} 
or  morrow-milke-cheefe^nettle-cheele,  flbaten-miike- 
cheefe,and  eddi(h,or  after-math*  cheefe,a!l  which  have 
their  (everall  orderings  and  compofitions,  as  you  {hall 
perceive  by  the  dilcour{efollowing:yetbefore  1  dobe- 
gin  to  fpeake  of  the  making  of  the  cheefe ,  l  will  {hew 
you  how  to  order  your  Gheefelep-bagorRmnet,  which  is 
the  moft  principal!  thing  wherewith  your  cheele  is  com- 
pounded,and  giveth  the  perfect  taftd  unto  the  fame. 

The  c hcefekp-bag  or  Rumet ,  which  is  the  ftomacke-  0f-  the  cheer* 
bagge  of  a  ybng  (tickling  calfe,which  never  tafted  other  lep-tagge  or  * 
foode  than  milke,  where  the  curd  lieth  undigefled.  Of Kunncu 
tnefe  bagges  you  (hall  in  the  beginning  of  the  yeere 
provide  your  felfe  goodftore,  and  firft  open  the  bag 
and  powreout  into  a  cleane  veflell  the  curd  and  thicke 
fubftance  thereof^  but  the  reft  which  is  not  curdled 
you  (hall  put  away :  then  open  the  curd  and  picke  out 
of  it  all  manner  of  motes,  chiersof  grafle,  or  other 
filch  gotten  into  the  fame :  then  wafti  the  curd  in  fc 
many  cold  waters,  till  it  be  as  white  and  cleane  from  all 

forts 
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forts  of  moaces  as  is  poibble  5  then  lay  it  on  a  cleane 
cloath  that  the  water  may  draine  from  it,  which  done 
lay  it  in  another  dry  vefleH,then  take  a  handfull  or  two 
offalt5andrubbe  the  curd  therewith  exceedingly :  then 
cake  y oar bagge  and  wafh  italfo  indiuers  cold  waters 
ai'll  it  be  very  cleane,  and  then  put  the  curd  and  the  fait 
up  into  the  bag,the  bag  being  alfo  well  rub’d  within 
with  fait :  and  fo  put  it  vp,and  fait  the  outfide  alfoe  o- 
uer.-and  then  dole  vp  the  pot  clofe5and  fo  keepe  them  a 
full  yeare  before  you  ufe  them.  For  touching  the  hang¬ 
ing  of  them  vp  in  chimny-corners  (  as  courfe  Houfe- 
mvetd  o)it  is  flutt}fti,naught3and  unwholefome5and  the 
fpendingofyourrunnetwhilftitis  new,  makes  your 
cheefe  heavy  and  proue  hollow. 

Seafoning  of  When  your  runnec.  or  earning  is  fit  to  be  ufed,  you 

the  unmet*,  (hall  feafon  it  after  this  manner^  you  {ball  take  the  bag 
you  intend  to  vfe,  and  opening  it,  put  the  curd  into  a 
ftone  morter  or  a  bowle,and  with  a  wooden  peftle  ora 
rolling  pinnebeate  it  exceedingly^  then  put  to  it  the 
yolkes  of  two  or  three  egges,  and  halfea  pintofthe 
thickeftandfweeteftcreameyou  can  fleetefrom  your 
milke,  with  a  peny -worth  of  faffron  finely  dried  and 
beaten  to  powder,  together  with  a  little  Cloues  and 
Mace,and  ftirre  them  all  parting  well  together  till  they 
appeare  but  as  one  fubftance,  and  then  put  it  up  in  the 
bagge  againe :  then  you  (hall  make  a  very  ftrong  bri  ne 
of  water  and  fait,  and  in  the  fame  you  (hall  boile  a 
handfull  or  two  of  Saxifrage,  and  then  when  it  is  cold 
cleare  it  into  a  cleane  earthen  vdfell  5  then  take  out  of 
thebaghalfe  a  dofen  fpoonfuls  of  the  former  curd  and 
mixe  it  with  the  brine,  then  doling  the  bagge  up  again, 
clofe  hangit  within  the  brine, and  in  any  cafe  alfo  ft eepe 
in  your  brine  a  few  Wall-nut-tree  leaues,  and  fo  keepe 
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your  runnet  a  fortnight  after  before  you  ufe  ir  •  and  in 
this  manner  drelfe  all  your  bagges  fo,  as  you  may  ever 
have  one  ready  after  another,  and  the  youngeft  a  fort¬ 
night  old  ever  at  the  lea  ft,  for  that  will  make  the  ear¬ 
ning  quicke  and  fharpe,  fo  that  foure  fpoonefuls  there¬ 
of  will  fuffice  for  the  gathering  and  feafoning  of  at  leaft 
twelve  gallons  of  milke,  and  this  is  the  choyceft  and 
beft  earning  which  can  pofliblie  be  made  by  any 
mfcs. 

To  make  a  new  milke  or  morning-milke-Cheefe, 
which  is  the  beft  cheefe  made  ordinarily  in  our  Kmg- Je°wm^ck® 
dorae5  you  (hall  take  your  milke  early  in  the  morning  as  cheefe  com-  % 
it  comes  from  the  Cow,  and  fyle  it  into  a  cleane  tubbe,  Pound* 
then  take  all  the  creame  allb  from  the  milke  you  milk’d 
the  evening  before,  and  ftraine  it  into  your  new  milke: 
then  take  a  pretty  quantitie  of  cleane  water, and  having 
madeit  fealding  hot,poure  itinto  the  milke  alfo  to  fcald 
the  creame  and  it  together, then  letitftand,andcooleic 
with  adifh  till' ic  be  no  more  than  lukewarme^  then  goe 
to  the  pot  where  your  earning  bags  hang,  8c  draw  from 
thence  fo  much  of  the  earning  without  ftirringof  the 
bag, as  will  ferve  for  your  proportion  of  milked  ftraine 
it  therein  very  carefully  $for  if  the  leaft  mote  of  the  curd 
of  the  earning  fal  into  the  cheefe,  it  will  make  the  cheefe 
rptand  mould  •  when  your  earning  is  put  in,  you  fhall 
cover  the  milke,  and  lolet  it  ftand  halfe  an  houre  or 
thereabout  ^  for  if  th*  earning  be  good  it  will  come  in 
thatfpacej  but  if  you  fee  it  doth  not,  then  you  (hall 
put  in  more :  being  come,  you  (hall  with  a  difh  in  your 
hand  breake  and  mafhe  the  curd  together ,  polling 
and  turning  ic  about  diverfly :  which  done,  with  the 
flat  palmes  of  your  hands  very  gently  prefie  the  curde 
downs  into  the  bottome  of  the  tubbe,  then  with 
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a  thinne  difh  take  the  whey  from  it  as  cleane  as  you  can, 
and  fo  having  prepared  your  Cheefe-fat  anfvyerable  to 
the  proportion  of  your  curd  with  both  your  handsjoy- 
ned  together,  put  your  curd  therein  and  breake  it  and 
prefle  it  down  hard  into  the  fat  till  you  have  fild  it5  then 
lay  upon  the  top  of  the  curd  your  flat  Cheefe-boord, 
and  a  little  fmall  weight  thereupon,  that  the  whey  may 
drop  from  it  into  the  under  veflell  5  when  it  hath  done 
dropping  take  a  large  Gheefe-cloth,  and  having  wet  it 
in  the  cold  water,  lay  it  on  the  Gheefe-boord,  and  then 
tnrne  the  Cheefe  upon  it  $  then  lay  the  cloth  into  the 
Cheefe-fat :  and  fo  put  the  Cheefe  therein  againe,and 
with  a  thin  (lice  thruft  the  fame  downe  dole  on  every 
fide :  then  laying  the  cloth  alfo  over  the  top  to  lay  on 
the  Cheefe-  boord,  and  fo  carry  it  to  your  great  prefle, 
and  there  prefle  it  under  a  fufficient  waightiafeer  it  hath 
beene  there  preft  halfe  anhoure,  you  (hall  take  it  and 
turne  it  into  a  dry  cloth, and  put  it  into  the  prefle  againq 
and  thus  you  (hall  turne  it  into  dry  cloaths  at  lead:  five 
or  fixe  times  in  the  fir  A:  day,  and  ever  put  it  under  the 
prefle  againe,  not  taking  it  there  ffom5till  the  next  day 
in  the  evening  at  fboneft,8c  thelaft  time  it  is  tumed,you 
ihail  turne  it  into  the  dry  fat  without  any  cloth  at  all. 

When  it  is  preft  fiifficiently  and  taken  from  the  fat, 
you  (ball  then  lay  it  in  a  kimnell,  and  rub  it  firft  on  the 
one  fide,and  then  on  the  other  with  fair, and  fo  let  it  lie 
all  that  night,  then  the  next  morning,  you  (hall  doe  the 
like  againe,and  fo  turne  it  upon  the  brine, which  comes 
from  the  fait  two  or  three  dayes  or  more,  according  to 
the  bignefle  of  the  Cheefe,  and  then  lay  it  upon  a  faire 
table  or  fhelfe  to  drie,  forgetting  not  every  day  once  to 
nibhe  it  all  over  with  a  cleane  cloth,  and  then  to  turne 
ic3  fill  fuch  time  that  it  be  throughly  drie,  and  fit  to  goe 
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into  the  Cheefe  hecke :  and  in  this  manner  of  drying, 
you  muft  obferve  to  lay  it  firft  where  it  may  dry  haftily, 
and  after,  where  it  may  dry  at  more  leifore :  thus  may 
you  make  the  beft  and  raoft  principal!  Cheefe. 

Now, if  you  will  make  Cheefe  of  two  meales,as  your  a  Check  of 
mornings  new  Milke,  and  the  evenings  Creame,  milke  twomcaics. 
and  ail,  you  (hall  do  but  the  fame  formerly  rehearfed. 

And  if  you  will  make  a  (imple  morrow-milke  Cheefe, 

which  is  all  of  new-milke  and  nothing  elfe,  you  (hall  ; 

then  doe  as  is  before  declared,  onely  you  (hall  putmeah.  one 

in  your  earningXo  foone  as  the  milke  is  fill’d  (if  it 

have  any  warmth  in’c)  and  not  fcald  it  :  but  if  the 

warmth  be  loft,  you  (hall  put  it  into  a  Kettle  and  give  it 

the  aire  of  the  fire. 

If  you  will  have  a  very  dainty  nettle  Cheefe,  which  Of  Nettie 
is  the  fineft  Summer-cheefe  which  can  be  eaten ,  you  Checfc* 

(hall  do  in  all  things  as  was  formerly  taught  in  the  new- 
milke-cheefe  compound  $  Onely  you  (hall  put  the  curd 
into  a  very  thinne  cheefe-fatt,  not  above  halfe  aa 
inch,  or  a  little  better  deepe  at  the  moft,and  then  when 
you.come  to  dry  them,  as  foone  as  it  is  drained  from 
the  brine,  you  (hall  lay  it  upon  fre(h  Nettles  and  cover 
it  all  over  with  the  fame  •  and  fo  lying  where  they 
may  feele  the  aire,  let  them  ripen  therein,  obferving 
to  renew  your  Nettles  once  in  two  daies,  and  every 
time  you  renew  them,  to  turne  the  Cheefe  or  Cheefes, 
and  to  gather  ysur  Nettles  as  much  without  (hikes  as 
maybe,  and  to  make  the  bed  both  under  and  aloft  as 
finooth  as  may  be, for  the  more  even  and  fewer  wrinkles 
that  your  Cheefe  hath,  the  more  dainty  is  your  HQttfc- 
mfe  account  :d. 

n  If  you  will  make  floaten  miike*  cheefe,  which  is  the  of  floated 
coin  lift  of  all  cheefos,  you  fhall  take  fome  of  the  milks  mit  Check 

and 
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andheateituponchefireto  warmeali  the  reft:  bucif 
it  be  fo  fbwre,thatyou  dare  nor  adventure  the  warming 
of  it,  for  feare  of  breaking,  then  you  fhali  hcate  warer, 
and  with  it  warme  it  ^  then  put  in  your  earning,  as  be¬ 
fore  (hewed,  and  gather  ir,  preffe  ir,  fait  it,  and  dry  ic 
as  you  did  all  other  Cheefes. 

Of  eddiflt  Touching  your  eddi(h  Cheefe,  or  Winter  Cheefe, 
Chccfc!  there  is  not  any  difference  betwixt  it  and  your  Summer 
Cheefe  touching  the  making  thereof  oneIy,becaufe  the 
feafbn  of  the  yeere  denieth  a  kindly  drying  or  hardning 
thereof,  it  differeth  much  in  tafte,  and  will  be  loft  al- 
waies^  and  of  thefe  eddilh  Cheefes,  you  may  make  as 
many  kindes  as  of  Summer  Cheefes,  as  ofone  meale, 
two  meales,  or  of  milke  that  is  floaten. 
nrwi  a  When  you  have  made  your  Cheefe,  you  (hall  then 
the  prS.  have  care  of  the  Whey,  whole  generall  ufe  differeth  not 
from  that  of  Butter-milke, for  either  you  (hall  prefer ve 
ittobeftowonthepoore,  becaufe  it  is  a  good  drinke 
for  the  labouring-man,  or  keepe  it  to  make  curds  out  of 
it,  or  laftly,  to  nourifh  and  bring  up  your  Swine. 

If  you  will  make  curds  of  your  beft  Whey,  you  (hall 
(et  ic  upon  the  (ire,  and  being  ready  to  boile,  you  (hall 
put  into  it  a  pretty  quantity  of  Butter-milke,  and  then 
as  you  (ee  the  curds  arifing  up  to  the  top  of  the  Whey, 
with  a  Skummer  skimme  them  off,  and  put  them  into  a 
Cullender.and  then  put  in  more  Butter-milke, and  thus 
doe,  whileft  you  can  fee  any  curds  arife  ^  then  the 
Whey  being  drained  cleane  from  them,  put  them  in¬ 
to  a  cleane  vefiell,  and  fo  ferve  them  forth  as  occafion 
lhall  ferve. 
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Skill  in  Malt. 

C  H  A  P.  7. 

Ths  Office  of  the  Malft  errand  the feversll Jecrets ,  and  know¬ 
ledges  belonging  to  the  making  of  Malt. 

T  is  moft  requifire  and  fit  that  our  Hcuf~ 
wife  be  experienced  and  well  pra&ifed 
in  the  well  making  ofMalr,both  for  the 
neceflTary  and  continoail  ule  thereof,  as 
alfo  for  the  generall  profit  which  accru- 
eth  and  arileth  to  the  Husband^Houfmfe9  and  the  whole 
family, for  as  from  it  is  made  the  drinke,  by  which  the 
houfliold  is  nourifhed  and  fuftained,  fb  to  the  fruit¬ 
ful!  husbandman  (who  is  the  matter  of  rich  ground, 
and  much  tillage  (  it  is  an  excellent  merchandize,  and 
a  commodity  of  fo  great  trade,  that  not  alone  efpeci- 
ali  Townes  and  Countries  are  maintained  thereby, 
but  alfo  the  whole  Kingdome,and  divers  others  of  our 
neighbouring  Nations.  ThisofSce  or  place  of  know¬ 
ledge  belongeth  particularly  to  the  Honfe  wife>  and 
though  we  have  many  excellent  Men-maltfters,  yet  it 
is  properly  the  worke  and  care  of  the  woman, for  it  is  a 
hoofe-worke^and  done  altogether  within  dores,  where 
generally  lieth  her  charge«the  man  only  ought  to  bring 
in, and  to  provide  the  graine,andexcufe  her  from  por¬ 
tage  or  tooheavieburthens^butfor  the  Art  of  making 
the  Malt ,  and  the  fevcrall  labours  appertaining  tothe 
fit me ,  even  from  the  Fat  to  the  Kifne ,  it  is  onefy  tbe' 
worke  of  the  Houftmft  and  the  Maid- Servants  fo  her 
appertaining. 

To  begin  then  with  the  firtt knowledge  of  our  Mai- 
ft er,i t  confttteth  in  tbejelett ion  and  choife  of  graine  fir  ' ox 

to  make  Malt  on,of  which  there  are  indeed  rriiely  but 
two  kinds  ,  that  ia  co  fearfey ,  which  is  of  all 

other 
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other  the  moft  excellent  for  this  purpofe}  and  Oates, 
which  when  Barley  is  (cant  or  wanting  ,  maketh  alfo  a 
good  and  fufScienc  Mait:and  though  chedrinke  wh  ch 
is  drawne  from  it  be  neither  fo  much  in  the  quantity  fo 
ftrcng  in  the  fubftance,  nor  yet  fo  pleafaot  in  the  tafte, 
yet  i3  the  drinke  very  good  and  toferabIe,and  nourifc- 
ing  enough  for  any  reafonable  creature.  Now  I  doe  not 
deny,  but  there  may  be  made  Malt  of  Wheate,  Peafe, 
LupinSjFetches&fuch  iikc,yetic  is  with  us,of no  retai¬ 
ned  cuftome,nor  is  the  drink  (imply  drawee  or  extrac¬ 
ted  from  thofe  grains,  either  wholefome  or  plea(ant,buc 
ftrong  8c  fulfome}  therefore  I  think  it  not  fit  to  fpend 
any  time  in  treating  of  the  fame.  To  fpeake  then  of  the 
ele&ion  of  Bariy,you  (hall  underftand  that  there  be  di¬ 
vers  kinds  thereof, according  to  the  alteration  of  foiles, 
fome  being  big,fome  little,fome  ful,(ome  empty, fome 
white, fome  browne,&  fome  yellow :  but  I  will  reduce 
all  thefe  into  three  kindes,  that  is,into  the  Clay-barly, 
the  Sand-barly,  and  the  Barly  which  groweth  on  the 
mixt  (bile.  Now  the  beft  Barly  to  make  Malt  on, both 
for  yeelding  the  greateft  quantity  of  matter,  and  ma¬ 
king  the  ftrongeft,beft  and  moft  wholefome  drinke,  is 
the  Clay-barly  well  dreft ,  being  cleane  Corne  of  it 
felfe,  without  weede  or  Oates,  white  of  colour, full  in 
fobftance,  and  fweete  in  tafte:  that  which  groweth  on 
the  mixt  grounds  is  the  next}  for  though  it  bee  fubjeft 
to  fome  Oates  and  fome  Weeds  t  yet  being  painefully 
and  carefully.dreft,  it  is  a  faire  and  a  bould  come, great 
and  full  yand  though  (omewhat  browner  than  the  for¬ 
mer,  yet  it  is  of  a  faire  and  cleane  complexion.  The  1  ift 
and  worft  graine  for  this  purpofeis  the  Sand- barly, for 
although  i c  be  (e)domeor  ney er  mixt  withOates;  yet 
ifchexillage  be  not  painefully  and  cunningly  handled, 
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it  is  much  fubje£  to  weedes  of  divers  kinds,  as  tares, 
fetches, and  fuch  like,which  drinke  up  the  liquor  in  the 
brewmg,andmaketheyeeldor  quantity  thereof  very 
little  and  unprofitable:  befidesche  graine naturally  of 
it  felfe  hath  a  yellow,  withered,  empty  huske,  thicke 
and  unfurnilhed  of  meale,  fo  that  the  drinke  drawne 
from  it, can  neither  be  fb  much,  fo  (iron g,  fo  good ,  not 
fo  pleafant*  fo  that  to  conclude, the  cleane  Clay-barley 
isbeft  for  profit  in  thefale  drinke,for  ftreogth  and  long 
lafting. 

The  Barley  in  the  mixt  grounds  will  ferve  well  for 
houfoolds  and  families:  and  the  fandy  barley  for  the 
poore, and  in  fuch  places  where  better  is  not  to  be  got¬ 
ten.  And  thefe  are  to  be  knowne  of  every  Husband  or 
Honfe  wife :  the  firft  by  his  whitenefle,  greatnefle  and 
fulnefle :  thefecond  by  his  brownenefle,  and  the  third 
by  his  yellown efle,  with  a  darke  browne  nether  ende, 
and  the  emptinefle  and  rhicknefle  of  thehuske  (and  in 
this  ele^ion  of  Barley)you  fhali  note,  that  if  you  finde 
in  it  any  wild  oates,  it  is  a  figne  of  a  rich  fcIay-?round, 
but  ill  husbanded,  yet  the  malt  made  thereof  is  not 
much  amifle,for  both  the  wilde  oate  and  the  perfit  oate 
give  a  pleafant  fharpe  rellifh  to  the  drinke,  if  the  quan¬ 
tity  be  not  too  much,  which  is  evermore  to  bee  refpe- 
tted.  And  to  conclude  this  matter  of  ele&ion,  great 
care  muft  be  had  of  both  Husband  and  Houfewife,  that 
the  barley  chofen  for  malt,  bee  exceeding  fweet,  60th 
in  fmell  and  tafte,  and  very  cleane  drefl: :  for  any  cor¬ 
ruption  maketh  the  malt  loathfome.and  the  foule  dref- 
fing  affordeth  much  lofse. 

After  the  skilfull  ele&ion  of  graine  for  malt,  the  Malt: 
Honfe-mfe  istolooketo  the  fituation,  goodnefle  and  &S,tC',he 
apt  accommodation  of  the  Malt-houfe-  for  in  that  con- 
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fifteth  both  much  of  the  skill,  and  much  of  the  profit : 
for  the  generail  fituationof  the  houfe,it  wou!d(as  neere 
as  can  be)  ftand  upon  firm e  dry  ground,  having  pto- 
fpe<d  every  way,  with  open  windowes  and  lights  to 
letin  the  Winde,  Sunne,  and  Ayre,  which  way  the 
Malfler  pleafeth,  both  to  coole  and  comfort  the  graine 
a:  pleafure,  and  alfoclofe-lhutsordraW'Windovves  to 
keepe  out  the  Frofls  and  Stormes,  which  are  the  onely 
lets  and  hinderances  for  making  the  malt  good  and 
perfect:  forthemodellorformeofthefehoufes,  fome 
are  made  round,  with  a  court  in  the  middle,  fome 
long,  and  fome  fqa ire,  but  the  round  is  the  bed,  and 
rhe  lead  laborious  5  for  the  cefternes  or  Fats  being  pla¬ 
ced  (as  it  were)  at  the  head,  or  beginning  of  the  circle, 
andthepnmpeorwell  (  butthepumpe  is  bed)  being 
clofie  adioyning,  or  at  lead  by  conveyance  of troughes 
made  as  udfull  as  if  it  were  neere  adioyning,  the 
Corne  being  deept,  may  with  one  perfons  labour  and 
a  (hovell,  bee  cad  from  the  far,  or  cederne  to  the 
fioore  and  there  couchty  then  when  the  couch  is  bro¬ 
ken,  it  may  in  the  turning  either  with  the  hand  or  the 
fhovell ,  be  carried  in  fuch  a  circular  houfe  round  about 
from  one  floore  to  another,  till  it  come  to  theKilne, 
which  would  alfo  be  placed  next  over  againd  the  pump 
and  cedernes,  and  all  contained  under  one  roofe  •.  and 
thus  you  may  empty  deeping  after  deeping,  and  car¬ 
ry  them  with  one  perlons  labour  from  floore  to  floore, 
till  all  the  floores  be  fiid :  in  which  circular  motion  you 
fhall  finde,  that  ever  :hat  which  was  fird  deept,  fliall 
firdconreto  theKilne,  andfo  confequently  one  after 
another  in  fuch  fort  as  they  were  deeped,  and  your 
worke  may  evermore  beecondant,  and  your  floores 
auio  time  empty,  but  at  your  owne  pleafure,  and  all 
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the  labour  done  onely  with  the  hand  and  fhoveli, with¬ 
out  carrying  or  recarrying,  or  lifting  heavy  burthens, 
is  both  troubleibme  and  offenfive,  and  not  without 
much  Ioffe,  becaufe  in  fuch  cafes  ever  feme  graine  fear* 
tereth. 

Now  over  againft  the  Kilne-bole  or  Furnacefwhich 
is  evermore  intended  to  bee  on  the  ground)  fhoukU 
convenient  place  be  made  to  pile  the  fueil  for  the  k  ilne 
whether  it  bee  Straw,  Bracken,  Furres,  Wood! 
Coale,  or  other  fewell^  but  fweet  Straw  is  of  all 
other  the  beft  and  neateft.  Now  it  is  intended  that 
this  malthoiafe  may  be  made  two  Stories  in  height* 
but  no  heigher  :  over  your  Cefternes  fhall  bee  made 
the  Garners.  wherein  to  keepe  your  Barley  before  it 
bee  fteeped:  in  the  bottomesof  thefe  Garners  .Banding 
dire&Iy  over  the  Cefternes,  fliall  bee  convenient  holes 
made  to  open  and  (hut  at  pleafure,  through  which 
fhallrunne  downethe  Barley  into  the  Cefterne.  Over 
thebedoftheKilnecanbee  nothing  but  the  place  for 
the  Haire  cloth,  and  a  fpacious  roofe  open  every  way 
that  the  fmoke  may  have  free  paflage :  and  with  the 
leaftayre  beecarryed  from  the  Kilne,  which  maketh 
the  malt  fweet  and  pleafanr.  Over  that  place 
where  the  fewell  is  piled,  and  is  next  ofallro  the  bed 
of  the  Kilne,  would  likewife  bee  other  fpaciousGar- 
ners  made,  fome  to  receive  the  Malt  afTooneas  it  is 
dryed  with  the  Combe  and  Ki!ne-duft,in  which  it  may 
lye  to  mellow  and  ripen  5  and  others  to  receive  the 
Malt  after  it  is  skreenedanddreft  up  5  for  to  let  it  bee 
too  long  in  the  Combe,  as  above  three  moneths  at  lon¬ 
ged,  will  make  it  both  corrupt,and  breed  Weevels  and 
other  VVormes,  which  are  the  greateft  deftroyers  of 
malt  that  may  be#  And  thefe  garners  fhould  be  fb  con  ve» 
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niently  p’ac’c  before  the  front  of  cheKiine-bed,  that 
either  with  the  fhovell  ora  fmallfcuttlc  you  may  caft, 
or  carry  the  malt  once  dryed  into  the  Garners.  For 
the  other  part  of  the  flooers,  they  may  bee  imployed 
as  the  ground  flooers  are,  for  the  receiving  of  the  malt 
when  it  comes  from  thecefterne:  and  in  this  manner, 
and  with  thefe  accommodations  you  may  fafliionany 
malt-houfe,  either  round,  long,  fquare,  or  of  what 
proportion  foeve r,  as  either  your  eflate,  or  the  conve¬ 
nience  of  the  ground  you  have  to  build  on  (hall  admi¬ 
nister. 

Next  to  the  cite  or  proportion  of  the  ground,  you 
(hall  have  a  principal!  care  for  the  making  of  your  malt- 
flooers,  in  which  (all  the  cuflome  and  the  nature  of  the 
foile  binds  many  times,  a  man  to  fundry  inconvenien¬ 
ces,  and  that  a  man  mult  neceflarily  build  according  to 
the  matter  he  hath  to  build  withall5fromwhence  anfeth 
the  many  diverfiffcs  of  malt-flooers)  yet  you  (hall  un¬ 
derhand,  that  the  generalised  malt*  flooer,  both  for 
Summer  and  Winter,  and  all  feafons,is  the  cave  or  vaul¬ 
ted  arch  which  is  hewed  out  of  a  dry  and  maine  greetie 
rocke/or  it  is  both  warme  inWinter,coole  in  Summer 
and  generally  comfortable  in  allfeafbnsof  theyeare 
whatfbever.  For  it  is  to  bee  noted,  that  all  Houfe-wivtt 
do  give  over  the  making  of  malt  in  the  extreame  heate 
of  Summer,  it  is  not  becaufe  the  malt  is  worfe  that  is 
made  in  Summer  than  that  which  is  made  in  winter, but 
bccaufe  the  flooers  are  more  unfeafonable,  and  th3t  the 
Sun  getting  apower  into  fuch  open  places,  maketh  the 
graine  which  is  fteeped  to  fproute  and  come  fbfwiftly, 
that  it  cannot  indure  to  take  time  on  the  floore,  and  gee 
the  right  feafoning  which  belongeth  to  the  feme :wher- 
as  thefe  kind  of  vaults  being  dry,  and  as  it  were  coucht 
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under  the  ground,  not  onely  keepeth  out  the  Sunne 
in  Summer,  which  maketh  the  Malt  come  much  too 
faft,  but  alfo  defendeth  it  from  frofts  and  colde  bit¬ 
ter  blafts  in  fharpe  Winters,  which  will  not  fuffer  it 
to  come,  or  fprout  at  all  ^  or  if  part  doe  come  and 
fprout,  as  that  which  lyeth  in  the  heart  of  the  bed  5 
yet  the  upper  parts  and  outfide  by  meanes  of  extreame 
colde  cannot  fprout but  being  againe  drycd,  hath 
his  firft  hardneffe,  and  is  one  and  the  fame  with  raw 
Barley  5  for  every  Houfe-wife  muft  know,  that  if  Malt 
doe  not  come  as  it  were  altogether,  and  at  an  inftant, 
and  not  one  come  more  than  another,  the  Malt  muft 
needs  beevery  much  imperfetft:  The  next  flower  to 
the  Cave,  or  dry  fandy  Rocke,  is  the  flower  which 
is  made  of  earth,  or  a  ftiffe  ftrongbinding  Clay  well 
watered,and  mixt  with  Horfe- dung,  and  Soape-afhes, 
beaten  and  wrought  together ,  till  it  come  to  one  fbl- 
lide  firmenefle  5  this  Flower  is  a  very  warme  comfor¬ 
table  Flower  in  the  Winter  feafon,  and  will  helpe  the 
graine  to  come  and  fprout  exceedingly,  and  with  the 
helpe  of  windowes  to  let  in  the  colde  ayre,  and  to  (hut 
out  the  violent  refleftion  of  the  Sunne,  will  ferve  ve¬ 
ry  conveniently  for  the  making  of  malt,  for  nine 
months  in  the  yeare,  that  is  to  fay,  from  September 
till  the  end  of  May  •  but  for  fitne,  fitly*  an dAugufa 
to  imploy  it  t@  that  purpofe,  will  breed  both  Ioffe 
and  incumbrance :  The  next  Flower  to  this  of  earth, 
is  that  which  is  made  of  plafter,  or  plafter  of  paris,  be¬ 
ing  burnt  in  a  feafonable  time,  and  kept  from  wet,  till 
the  time  of  {hooting,  and  then  fmoothely  laid,  and 
well  levelled  5  the  imperfe&ion  of  the  plafter  flower 
is  onely  the  extreame  coldnefle  thereof, which  in  frofty 
and  cold  feafons,  fb  bindeth  in  the  heart  of  the  graine, 
'•  ’  P  3  that 
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Tthst  it  cannot  fprout,  for  which  caufe  it  behooveth- 
'  every  Maltfter  that  is  compelled  to  thefe  Flocres,  to 
looke  well  into  the  feafons  of  the  yeere,  and  when  hce 
findeth  either  the  Froftes,  Northerne  blafts*  or  other 
nipping  ftormes  to  rage  too  violently,  then  to  make 
his  firft  couches  or  beds*  when  the  graine  commeth 
newly  out  of  the  Cefterne,  much  thicker  and  rounder 
than  otherwife  hee  would  doe  $  and  as  the  coldaba- 
teth,  orthecorneincreafethin  jprouting,  (b  to  make 
couches  or  beds  thinner  and  thinner,  for  the  thicker 
andclofer  the  graine  is  coucht  and  laid  together,  the 
warmer  it  lieth,  and*  fo  catching  heat,  the  fooner 
itfprouteth,  and  the  thinner  it  lieth  the  cooler  it  is, 
and  fo  much  the  flower  in  fprouting.  This  floore ,  if 
the  windowes  be  clofe,  and  guard  off  the  Sonne  fuffici- 
ently,  will(ifnecefficy  compell)  ferve  for  the  making 
ofMalt  tenne  months  in  theyeare,  onely  in  Ulj  and 
Augnfl  which  containe  the  Dogge-dayes,  it  would 
not  bee  imployed,nor  in  the  time  of  any  Froft,  with¬ 
out  great  care  and  ctrcumlpe&ion. 

Againe,  there  is  inthis  floore  another  faulr,  which 
is  anaturail  caftingoutof  duft,  which  much  fullieih 
the  graine,  and  being  dried,  makes  it  looke  dun  and 
foule,  which  is  much  difparagement  to  the  Malt  ftcr ^ 
therefore  (he  muft  have  great  care  that  when  the  Malt 
is  taken  away,  to  fweepe  and  keepe  her  floorcs  as 
cleane  and  neate  as  may  bee*  The  laftand  worft  is  the 
boarded  floore}of  what  kind  (bever  it  be,  byreafonof 
the  too  much  heat  thereof  and  yet  of  boarded  floores 
the  Oken  boarded  is  the  cooleft  and  longeft  Iafting  *  the 
Elme  or  Beech  is  next  }  then  the  A(he,  and  the  worft 
(though  it  bee  the  fai reft  to  the  eye)  is  the  Firte,  for 
it  hath, in  it  felfe  (by  rcafoa  of  the  F rankinfence  and 
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Turpentine  which  ic  holdeth)  a  natural!  heat,  which 
mixed  with  the  violence  of  the  Sunne  in  the  Summer¬ 
time,  forceth  the  graine  nor  onely  to  fprout,  but  to 
grow  in  the  couch,  which  is  much  Ioffe, and  a  foule  im¬ 
putation. Now  thefe  boarded  floores  can  hardly  bee  in 
u(e  for  above  five  months  at  the  raoft,  that  is  to  fay, 

0 Bober  t  November ,  December ,  Ioauary  and  February  >> 
for  the  reft, the  Sun  hath  too  much  ftrength,  and  thefe 
boarded  floores  too  much  warmthjand  cherfore  in  the 
cooleft  times  ic  is  good  toobferve  to  make  the  couches 
thinne,  whereby  the  ayre  may  pafle  thorough  the 
corne,  and  fo  code  ir,  that  it  may  fprout  at  leafure. 

Now  for  any  other  floore  befides  thefe  alreadie  impeifcfi. 
named ,  there  is  not  any  good  to  malt  upon 5  lor  the  Fioerc*. 
common  floore  which  is  of  naturall  earth,  whether 
ic  bee  Clay,  Sand,or  Graved,  if  ic  have  no  mixture  at 
all  with  it  more  than  its  owne  nature,  by  oft  treading 
upon  it,  groweth  to  gather  the  nature  of  faltneffe  or 
Salt-peterintoit,  which  not  onely  giveth  an  ill  tafte 
to  the  graine  that  is  laid  upon  the  fame,  but  alfohis 
moifture  and  mouldinefle,whichfin  the  moift  times  of 
the  yeare  arife  from  the  ground,  it  often  corrupted! 
and  patrefieth  the  come.  The  rough  paved  floore  by 
reafon  of  the  unevennefle,  is  unfit  to  malt  on,  becaufe 
the  graine  getting  into  the  crannies, doth  there  lye,  and 
is  not  removed  or  turned  up  and  downe  as  fhould 
be  with  the  hand ,  but  many  times  is  fo  fixed  co  the 
ground ,  it  fprouteth  and  groweth  up  into  a  greene 
blade,  affording  much  Ioffe  and  hinderance  to  the 
owner. 

The  fmooth  paved  floore,  or  any  floore  of  ftone 
whatfoever,is  full  as  ill  *  for  every  one  of  them  natu¬ 
rally  againft  much  wet  or  change  of  weather,  will 
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fweateand  diftill  forth  fuch  abundant  moifture,  that 
the  Malt  lying  upon  the  fame,  can  neither  dry  kindly 
and  expel!  the  former  moifture  received  in  theceftern, 
but  alfo  by  that  over-much  moifture  many  times  rot- 
teth,  and  comes  to  be  altogether  ufekffe.Laftly,  for  the 
flower  made  of  lime  and  haire5ir  is  as  ill  as  any  former¬ 
ly  fpoken  of,both  in  refpe&ofthe  nature  of  the  Lime, 
whole  heat  and  Iharpnefle  is  a  maine  enemy  to  Malt,or 
any  moiftcorne,  as  alio  in  refpe&of  the  weaknefle  and 
brittlenesofthe  lubftance  thereof ,being  apt  to  moider 
and  fall  in  pieces  with  the  lighteft  treading  on  the  fame, 
and  that  lime  and  duft  once  mixing  with  the  come,  it 
doth  lb  poilbn  and  liiffocate  it, that  it  can  neither  fprouc 
nor  turne  ferviceable  for  any  ufe. 

©fthe  Kline  Next  unto  the  Malt  flowers,  our  Malfter  (ball  have 

ind  the  boil-  a  great  care  in  the  framing  and  fafliioning  of  the  Kilne, 
ding  thereof.  0fw{1|cf1  there  are  fundry  forts  of moddeis,  as  the  anci¬ 
ent  forme  which  was  in  times  paft  ufed  of  our  fore-fa- 
thefs,  being  onely  made  in  a  fquare  proportion  at  the 
top  with  (mail  fplintsor  rafters,  joyned  within  foure 
inches  one  of  another, going  from  a  maine  beame,cro£ 
ling  the  mid  part  of  that  great  fquare :  then  is  this 
great  Iquare  from  the  top,  with  good  and  fofficient 
ftudds  to  be  drawne  Hope  wile  narrower  and  narrower, 
till  it  come  to  the  ground,  lb  that  the  harth  or  low« 
eft  parr  thereof  may  bee  not  above  a  lixth  part  ro  the 
great  fquare  above,  on  which  the  Malt  is  laid  to  bee 
dried,  and  this  harth  lhall  bee  made  hollow  and  de¬ 
fending, and  not  levell  norafoending :  and  thele  Kilns 
doe  not  hold  any  certaine  quantity  in  the  upper  Iquare, 
but  mav  ever  bee  according  to  the  frame  of  the  houle, 
fome  being  thirty  foot  each  way,lbme  twenry,&  fbme 
eighteene.There  be  other  Kilnes  which  are  made  after 
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this  manner  open  and  Hope, bur  they  are  round  of  pro¬ 
portion  5  but  both  rhefe  kind  of  Kilnes  have  one  fault, 
which  is  danger  of  fire  5  for  lying  every  way  open  and 
apt  for  the  blaze,if  the  Malfter  be  any  thing  negligent, 
either  in  the  keeping  of  the  blaze  low  and  forward,  or 
not  fweeping  euery  part  about  the  harth  any  thing  that 
may  take  fire,  or  forefeeing  that  no  ftrawes  which  doe 
belong  to  the  bedding  of  the  Kilne  do  hang  downe,  or 
are  Ioofe,  whereby  the  fire  may  rake  hold  of  them,  it  is 
very  poffible  that  the  Kilne  may  bee  fet  on  fire,  to  the 
great  lofle  and  often  undoing  of  the  owner. 

Which  to  prevent,  and  that  the  Malfter  may  have  The  feft 
better  aflurance  and  comfort  in  her  labour,  there  is  a  Kiln/. 
Kilne  now  of  generall  ufe  in  this  Kingdoms,  which  is 
called  a  French  Kilne,  being  framed  of  a  Bricke,  Afh* 
ler,  or  other  fire-ftone,accordingcothenattarcof  the 
foyle  in  which  Husbands  and  Houfewtres  live :  and  this 
French  Kilne  is  ever  fafe  and  fecure  from  fire,  and 
whether  the  Malfter  wake  or  fleepe,  without  extreame 
willful!  negligence,  there  can  no  danger  come  to  the 
Kilne  -  and  in  thefe  Kilnes  may  bee  burnt  any  kind  of 
fewell  whatfoever,  and  neither  (hall  the  fmoke  offend 
or  breed  illtafte  in  the  Malt,  nor  yet  difcolourit,  as 
many  times  it  doth  in  open  Kilnes,  where  the  Male  is 
as  it  were^covered  all  over,&  even  parboyld  in  fmoke : 
fb  that  of  all  forts  of  Kilnes  whatfoever,  this  which 
is  called  the  French  Kilne,  is  to  be  preferred  and  onely 
embraced.  Of  the  forme  or  moddell  whereof,  I  will 
not  here  ftand  to  entreat,  becaule  they  are  now  fo  ge¬ 
nerally  frequent  amongft  us,  that  not  a  Mafbn  or 
Carpenter  in  the  whole  Kingdome  but  can  build  the 
fame  $  fb  that  to  ufe  more  words  thereof  were  tedioufc 
nefle  to  little  purpofe.  Now  there  is  another  kind  of 
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Kilne  which  I  have  feene(and  but  in  the  Weft-country 
onely)  which  for  the  profitable  quaintnefTe  thereof,  I 
tooke  forne  fpeciall  note  ofjand  that  was  a  Kilne  made 
at  the  end  of  a  Kitchin  Raunge  or  Chimney,  being  in 
fhape  round,  and  made  of  Bricke,  with  a  little  hoi- 
lownefle  narrowed  by  degrees,  into  which  came  from 
thebottome  and  midft  of  the  Kitchin- chimney  a  hol¬ 
low  tunnell  or  vault, like  the  tunnellofa  Chimney, and 
ranne  dire&ly  on  the  backe-  fide,  the  hood  or  backs  of 
the  Kitchin  Chimney  *  then  in  the  midft  of  the  Chim¬ 
ney,  where  the  greateft  ftrength  of  the  fire  was  made, 
was  a  fquare  hole  made  of  about  a  foote  and  a  halfe  e- 
very  way,  with  an  Iron  thicke  plate  to  draw  to  and 
fro,  opening  and  doling  the  hole  at  plealure  5  and  this 
hole  doth  open  onely  into  that  tunnell  which  went  to 
the  Kilne,  lb  that  the  Malt  being  once  laid,  and  fpread 
upon  the  Kilne,  draw  away  the  Iron  plate,  and  the  or¬ 
dinary  fire  with  which  you  drefle  your  meate,  and 
performe  other  neceflary  bufineffes,  is  fuckc  up  into 
this  tunnell,  and  fo  conveieth  the  heat  to  the  Kilne, 
where  it  dristh  the  Malt  with  as  great  perfeftion,  as  a- 
ny  Kilne  I  fawinmylife,  and  needeth  neither  atten¬ 
dance  or  other  ceremony  more,  than  once  in  five  or 
fixe  houres  to  turne  the  Malt,  and  take  it  away  when 
it  is  dried  fufficiently :  for  it  is  here  to  be  noted,  that 
how  great  or  violent  foever  the  fire  bee  which  is  in  the 
Chimney,  yet  by  reafon  of  the  palTage,  and  the  quan¬ 
tity  thereof,  it  carrieth  no  more  butamoderate  he«c 
to  the  Kilne  $  and  for  the  fmoke,  it  is  fo  carried  away  in 
other  loope-holes  which  runne  from  the  hollownefle 
betweene  the  tunnell  and  the  Malt-bed,  that  no  Malt 
in  the  world  can  poflibly  be  fweeter,  or  more  delicate¬ 
ly  coloured :  only  the  fault  of  thefe  Kilns  are,  that  they 
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are  but  liccle  in  compaiTe,  and  Co  cannot  dry  much  at  a 
time,  as  not  above  a  quarter  or  ten  ftrike  at  the  raoft  in 
one  drying,  and  therefore  are  no  more  but  for  a  mans 
ovvne  particular  ufe,  and  for  the  furnilbing  of  one  (et- 
led  family  ;  but  fo  applied,  they  exceede  all  the  Kilne  s 
that  I  have  feene  whatfoever.  ... 

When  oar  Mahler  hath  thus  perfe&ed  the  Malt-honfe 
and  Kilne,  then  next  locke  to  the  well  bedding  of  the 
Kilne,  which  isdiveidy  done  according  to  mens  divers 
opinions  $  for  lorn  ?u(e  one  thing,  andfbme  another, 
asthenecefiicyoftheplace,  or  mens  particular  profirs  > 
draw  them. 

But  firft  to  Chew  you  what  the  beddingof  a  Kilne 
%  you  (hall  underdand,  chat  it  is  a  thinne  covering 
laid  upon  the  open  rafters,  which  are  next  unto  the 
heat  of  the  fire;  being  made  either  (b thinne  erfo 
open  that  the  fmalleft  heat  may  pafie  thorow  it ,  and 
come  to  the  corne:  this  bed  mud  be  laid  fo  even  and  le* 
veil  as  may  bee,  and  not  thicker  in  one  place  than  ano¬ 
ther,  lead  the  Malt  drie  too  fad  where  it  is  thinned, 
and  too  (lowly  where  iris  thicke,  andfo  in  the  tade 
feeme  to  bee  of  two  feverall  dryings it  muft  alfo 
bee  tnide  of  fuchftuffe,  as  having  received:  heat,  it 
will  long  continue  the  fame,  and  bee  an  affiftant  to  the 
fire  in  drying  i  he  corn  :it  (hould  alfo  have  in  it  no  moift 
or  dankiCh  propertie,  lead  at  the  fird  receiving  of  the 
fire,  it  fend  out  a  dinking  (moke, and  (o  taint  the  Malt ; 
nor  (hould  it  bee  of  any  rough  or  fharpe  (ubdance,  be- 
cau(e  upon  this  bed  or  bedding  is  laid  the  haire- cloth, 
and  on  the  haire-cloth  the  Malt,  fo  that  with  the 
turning  the  malt,  and  treading  upon  the  cloth,  (hould 
the  bed  bee  of  any  (uch  roughnefle,  it  would  (bone 
weare  out  the  haire-cloth,  which  would  bee  both 
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Ioffe  and  ill  Houfe-mfery,  which  is  carefully  to  bee  eP 
chewed. 

But  now  for  the  matter  or  fubftance  whereof  this 
bedding  ftiould  be  made5the  beft3neateft.and  fweett  ft, 
is  cleane  long  Rye  ftraw,  with  the  cares onely cutoff, 
and  the  ends  layd  even  together,  not  one  longer  than 
another,  and  lo  fpread  upon  the  rafter  of  the  Kilne  as 
even  and  thinne  as  may  be,  and  layd,  as  it  were,  ftraw 
by  ftraw  in  a  juft  proportion,  where  skill  and  induftry 
may  make  it  thin  or  thicke  at  pleafure,  as  but  the  thick- 
nefle  of  one  ftraw,  or  of  two,  three,  foureorfive,  as 
{hall  feeme  to  your  judgement  moft  convenient,  and 
then  this,  there  can  bee  nothing  more  even,  more  dry, 
fweete,  or  open  to  let  in  the  heat  at  your  pleafure:  and 
although  in  the  old  open  Kilnes  it  bee  fubjedt  to  dan¬ 
ger  of  fire,  by  reafon  of  the  quickeneffe  to  receive 
the  flame,  yet  in  the  French  Kilnes  (before  mentio¬ 
ned)  it  is  a  moft  fafe  bedding,  for  not  any  fire  can 
come  neere  unto  it.  There  bee  others  which  bed  the 
Kilne  with  Mat  ^  and  it  is  not  much  to  bee  mifliked, 
if  the  Mat  bee  made  of  Rye  ftraw  lowed,  and  woven 
together  according  to  the  manner  of  the  Indian  Mats, 
or  thofe  ufuall  thinne  Bent  Mats,  which  you  fball 
commonly  fee  in  the  Summer  time,  ftanding  in  Huf- 
bandmens  Chimneyes,  where  one.  bent  or  ftraw  is 
laid  by  another,  and  fo  woven  together  with  a  good 
ftrong  packe-thread:  but  thefe  Mats  according  to 
the  old  Proverbe  ( More  coft  more  Worfhip)  for 
they  are  chargeable  to  bee  bought,  and  verytroub/e- 
(bme  in  the  making,  and  in  the  wearing  will  not  out- 
laft  one  of  the  former  loofe  beddings  5  for  if  one  thread 
orftitchbreake,  immediately  moft  in  that  rowe  will 
follow.*  onely  it  is  moft  certaine^  that  daring  the 
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time  iclaftech  it  is  both  good,  neceliary  and  bandfome. 
Blic  if  the  matt  bee  made  either  of  Bulrufhes,  Flaggs, 
or  any  other  thicke  fubftance  (  as  for  the  moftpart 
they  are  )  then  it  is  not  fogood  a  bedding,  bothhe* 
caufe  the  th’ckentllekeepethoat  theheate,and  is  long 
before  it  can  bee  warmed*  as  alfo  in  that  it  ever  be¬ 
ing  cold,  naturally  of  it  felfe  draweth  into  it  a  cer- 
taine  moyfture,  which  with  thefirftheate  being  ex¬ 
pelled  in  fmoke,  doth  much  offend  and  breed  ill  tafte 
in  the  malt.  There  bee  others  that  bed  the  Kilne 
withakindeof  matt  made  of  broad  thinne  fplints  of 
wood  wrought  checker-wife  one  into  another,  and 
it  hath  the  fame  faults  which  the  thicke  matt  hath ; 
fo.  it  is  long  in  catching  the  heate,  and  will  ever  fmoke 
at  the  firffc  warming,  and  that  fmoke  will  the  malt 
fmeli  on  ever  after*  for  the  fmoke  of  wood  is  ever  more 
fharpeand  piercing  then  any  other  fmoke  whatfoever. 
Befidesthis  wooden  mitt,  after  it  hath  once  bedded 
the  Kilne, it  can  hardly  afterward  be  taken  up  orremo- 
vcd*  for  by  continuall  hear,  being  brought  to  fuch  an 
cxtreame  drynefie,  if  upon  any  occafion  (either  to 
mend  the  Kilne,  or  cleanfe  the  Kilne,  or  doe  other 
neceflary  labour  underneath  the  bedding,  you  (hall 
take  up  the  wooden  mar,  it  wou’d  prefently  cracke, 
and  fall  to  pieces:  and  be  no  more  ferviceable.  There 
be  others  which  bed  the  Kilne  withabedding  made 
all  of  wickers,  of  fmall  wands  foulded  one  into 
another  like  a  hurdle,  or  fuch  like  wand worke*  butic 
i«  made  very  open,  every  wand  at  leafk  two  or  three 
fingers  one  from  another :  and  this  kinde  of  bedding  is 
&  very  ftrongkind  of  bedding,  and  will  laft  long,  and 
catcheth  the  hea’  at  the  firft  fpringing,onely  the  fmoke 
isofrenfr/e,  andtheroughnes  without  great  care  ufed. 


will  ioone  weare  out your  haire-cloth :  yet  in  fuch  pfa- 


for  it  is  very  good,  ftrong  and  long  lafting:  befides,  \z 
may  be  taken  up  and  fet  by  at  pleafure,  fo  that  you  may 
fweepe  and  ckanfeyour  Kiine  as  oft  as  occafion  frail 
ferve,  and  in  theneate  and  fine  keeping  of  theKiloe, 
doth  confift  much  of  the  Houfe-wives  Art  •  for  to  bee 
choakt  either  with  duft,  durt,  foot  or  afhes-as  it  fhevves 
fluttifhneffe  and  {loth,  the  onely  great  imputations 
hanging  over  a  Houfe-mfe,  fo  they  likewife  hinder  the 
labour,  and  make  the  malt  dry  a  great  deale  worfe,  and 
more  unkindly.  ’ 


Sc  dryin/of  Nexc  the  bcddin§  of  the  Kiine,  our  Malfter  by  all 


fhedryeththeMalt}  for  commonly  according  to  that 
it  ever  receivethand  keepeth  thetafte,  ifbyfomeefc 
peciall  Art  in  the  Kiine  that  annoyance  be  not  taken  a- 
way.  To  {peake  then  of  Fewels  in  generall,  they  are 
of  divers  kindes  according  to  the  natures  of  foyles,  and 
the  accommodation  of  places  in  which  men  live .  yet 
the  bed  and  moft  principall  fewell  for  the  Kilnes  ( both 
forfweetneffe,  gentle  heate,  and  perfed  drying) is  ei¬ 
ther  go  3d  Wheat  frraw,  Rye-ftraw,  Barley-ftraw, 
orOaten-ftraw  •  and  ©fthefethe  Wheat-firawis  the 
heft,  becaufc  it  is  moft  fubftanciail,  lon?eft  lafting, 
makes  the  fharpeft  fire,  andyeeldstheleaft  flame:  the 
nextisRie-ftraw,  then  Oaten-draw-,  andlaftBarley- 
ftraw,  whichbyreafbnitis  ftiorteft,  lighted,  leaft  la¬ 
ding, and  giveth  more  blaze  then  hear,  it  is  laft  of  thefe 
white  ftrawes  to  bechofen,8c  where  any  of  thefe  faile, 
or  arefcarce,  you  may  take  the  ftubble  or  after-crop 
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of  them,  when  the  upper  part  is  fhorne  away  5  which 
being  well  dryed  and  houfed,is  as  good  as  anyof  the  reft 
already  fpoken  of, and  leffe  chargeable,  becaufe  ic  is  not 
fit  for  any  better  purpofe  as  to  make  fodder,  meanure, 
orfuch  like,  of  more  then  ordinary  thatching,  and 
fo  ficteft  for  this  purpofe.  Next  to  thefe  white  ftrawes, 
your  long  Fenne-rufhes,  bcingvery  exceedingly  well 
withered  and  dryed,  and  all  the  fappie  moyfture  got¬ 
ten  out  of  them,  and  fo  either  fafely  houfed  or  ftac~ 
ked,  are  the  beft  fewelL*  for  they  make  a  very  fubftan- 
tiallfire,  and  much  lafting,  neither  are  apt  to  much 
blazing,  nor  the  frnoke  fo  iharpe  or  violent  but  may  ve¬ 
ry  well  bee  endured  :  where  ail  thefe  are  wanting,  you 
may  take  the  ftraw  of  Peafe,  Fetches,  Lupins,  or 
Tares,  any  of  which  will  ferve,  yet  the  fmoke  is  apt  t© 
taint,  and  the  fire  without  prevention  dryeth  roo  fud- 
denly  and  fwifcly.  Next  to  thefe  iscleane  Beane-ftraw. 
or  ftraw  mixtof  Beanes  andPeafe  together  -  but  this 
mull:  be  handled  with  great  difcretion,for  the  fubftance 
containeth  fo  much  heat,  that  it  will  rather  burne 
then  dry, if  it  bee  not  moderated,  and  the  fmoke  is  alfo 
much  offen five.  Next  to  this  beane-ftraw  isyour  Furrs, 
Gorfe,  Whinnes,  or  fmall  Brufh-wood,  which  dif- 
fereth  not  much  from  B*ane-ftraw^  onely  the  fmoke 
is  much  fbarper,  and  tainteth  the  Malt  with  a  much 
ftronger  favour.  To  thefe  I  may  adde  Braken  or  Braks, 
Ling,  Heath,  or  Brome,  all  which  may  ferve  in  time  of 
necefiity,but  each  one  of  them  have  this  fault,  thar  they 
adde  to  the  Malt  an  ill  rafte  or  favour.  After  thefe  I 
place  Wood  of  all  forts,  for  each  is  alike  noyfome,  and 
if  the  fmoke  which  commeth  from  it  touch  the  Mair, 
the  infe&ion  cannot  bee  recovered  $  from  whence  a- 
mongft  the  beft  Httibands  hah  fprung  this  opinion, 

that 
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that  when  ac  any  time  drinke  is  ill  tailed,  they  lay 
ftraight,  it  was  made  of  Wood-dryed  Malt.  And  thus 
you  lee  the  generality  offuels,their  vermes,  faults,  and 
howtheyare  tobeeimploytd.  Nowfor  Coale  of  all 
kindes,  Turfe  or  Peate,  they  are  not  by  any  meanes  to 
be  ufed  under  Kilnes,  except  where  the  furnaces  are  Co 
lubrilly  made,  that  the  fmoke  is  con  vayed  a  quite  con¬ 
trary  way,  and  never  commethneere  the  Maltj  intbac 
cafe  it  skilleth  not  what  fuel!  you  ufe,  fo  it  bee  durable 
andcheapeitis  fit  for  thcpurpofe,  onely  great  regard 
muft  be  had  to  the  gentlenefle  of  the  fire }  for  as  the  old 
Proverbe  is  (Soft  fire  makes  IweetMalt)  Co  too  ralh 
and  hafty  a  fire  fcorcheth  and  burneth  it, which  is  called 
amongft  Malfters  Fire-fangd ;  and  fuch  Malt  is  good 
for  little  or  no  purpofe:  therefore  to  keepe  a  temperate 
and  true  fire,  is  the  onely  Arc  of  a  molt  skilfull  Malt- 
fter. 

When  the  Kilnc  is  thus  made  and  furnifhed  of  all  ne« 
cefiaries  duely  belonging  to  the  fame,  our  Malfters 
next  care  (hall  bee  to  the  fashioning  and  making  of 
the  Garners,  Hutches,  or  Holds  in  which  both  the 
malt  after  it  is  dried,  and  the  Barly  before  it  bee  fteep- 
cd,  is  to  bee  kept  and  preferved  $  and  thefe  Garners 
or  Safes  for  Corne  are  made  of  divers  fafhions,  and 
divers  matters,  aslbme  of  Boerds,  lome  of  Brickes, 
lome  of  Stone,  lome  of  Lime  aud  Haire,  and  fome 
of  mud,  Clay  orLoame:  but  all  of  thefe  have  their 
feverall  faults  •  for  Wood  of  all  kindes  breedeth  Wee- 
velland  Wormes  which  deftroy  the  Graine,  and  is 
indeed  much  too  hot:  for  although  malt  would  ever 
be  kept  paffing  drie,  yet  never  fo  little  over-plus  of 
heace  withers  it,  and  takes  away  the  vertue^  for  as 
moy  fture  rots  and  corrupts  it,  1©  heate  takes  away  and 

decajeth 


z  Bookc. 


Skill  in  Malt. 


ii 5 


decayeth  the  fubftance.  Bricke ,  becaufe  it  is  layde 
with  Lime,  is  altogether  unwholefbme,  for  the  Lime 
being  apt  at  change  of  weather  to  fweate,  moyfteneth 
thegraine,  andfocasntethit,  and  in  the  drieft  feafons 
with  the  jfharpe  hot  tafte,  doth  fully  as  much  offend  it : 
thofe  which  are  made  of  Stone  are  much  more  noy- 
fome,  both  in  refpeft  of  the  reafbns  before  rehearfed, 
as  alfo,  in  that  all  Stone  of  it  felfe  will  fweate,  and  fb 
more  and  more  corrupteth  the  graine  which  is  harbou¬ 
red  in  it.  Lime  and  haire  being  of  the  fame  nature,  car- 
rieth  the  fame  offences,  and  is  in  the  like  fort  to  bee  e£ 
chewed.  Now  for  mud,  clay,  or  loame,  in  as  much  as 
they  tnuft  neceflarily  be  mixed  with  wood,  becaufe  o- 
therwife  of  themfelves  they  cannot  knit  or  binde  toge¬ 
ther,  and  befides,that  the  clay  or  loame  muft  beemixt 
either  with  chopt  hey,  choptftraw,  or  chopt  Litter, 
they  are  as  great  breeders  of  Wormes  and  vermine  as 
wood  is,  nor  are  they  defences  again  ft  mice ,  but 
eafie  to  be  wrought  through,  and  fb  very  unprofitable 
for  any  Husband  or  Houfi-wife  to  ufe.  Befides,  they 
are  much  too  hot,  and  beeing  eitherinaclofe  houfe 
neere  the  kilne,  or  the  backe  or  face  of  any  other 
Chimney,  they  drye  the  come  too  fore,  and  make  it 
dwindle  and  wither ,fo  thatit  neither  fillerh  thebufhel, 
nor  inricheth  the  liquor ,  but  turnes  to  lofle  every 
way.  The  beft  Garner  then  that  can  bee  made  both 
for  fafety  and  profits  to  be  made  either  of  broken  tile- 
fhreads,or  broken  bricks, cunningly  and  even  layd,and 
bound  together  with  Plafter  of  Paris,  or  our  ordinary 
EngUjh  Plafter,  or  burnt  Alablafter ,  and  then  covered 
all  over,  both  within  and  without,  in  thejbottome, 
and  on  every  fide,  at  leaft  three  fingers  thick  with  the 
fame  Plafter,  fb  as  no  bricke  or  tyle-fhread  may  by 
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any  meanes  be  ftene,  or  come  neere  to  touch  the 
corne  *  and  theft  Garners  you  may  make  as  bigge,  or 
as  little  as  you  pleafe,  accordingtotheframe  of  your 
houft,  or  places  of  raoft  convenience  for  the  purpoft, 

•  which,  indeed,  would  ever  be  as  neere  the  Kilne  as  may 
be,  that  the  aire  of  the  fire,  in  the  daies  of  drying,  may 
come  unto  the  fame,  or  elft  neere  the  backesorfides 
of  Chimneyes,  where  the  aire  thereof  may  correft 
the  extreme  coldnefTe  of  the  plafter,  which  ofall  things 
that  are  bred  in  the  earth,  is  the  coldeft  thing  that 
may  be,  and  yet  moft  dry,  and  not  apt  to  fwear,  or 
take  moifture,  but  by  fome  violent  extremity,  neither 
will  any  Wormeor  Verminecome  neere  it,  becaufe 
the  great  coldnefTe  thereof  is  a  mortall  enemy  to  their 
natures,  and  fb  the  fafeft  and  longeft  theft  Garners  of 
plafter  keepe  all  kinde  of  Graineand  pulfe  in  the  beft 
perfection. 

The  making  After  thefe  Garners,  Hutches,  or  large  Keepes  for 
sfCcfornc*.  corne  are  pefe&ed  and  made,  and  fitly  adjoyned  to 
the  Kilne,  the  next  thing  that  our  Maltfter  hath  to 
looke  unto,  is  the  framing  of  the  Fatts  or  Cefternes, 
in  which  the  corne  is  to  be  fteeped,  and  they  are  of  two 
forts,  that  is,  either  of  Coopers  worke,  being  great 
Fats  of  wood,  or  elfe  of  Mafbns  worke,  being  Ce¬ 
fternes  made  of  ftone^  but  the  Cefterne  of  ftone  is 
much  the  better  ^  forbefides  that  thefe  great  Fats  of 
wood  are  very  chargeable  and  coftly  (as  a  Fate  to 
containe  foure  quarters  of  Grainea  which  is  but  two 
and  thirty  bufhells,  cannot  be  afforded  under  twenty 
(hillings)  fo  likewift  they  are  very  cafuall  and  apt  to 
nf.fchance  and  fpilling^  for  and  befidesthjeir  ordina¬ 
ry  wearing,  if  in  the  heate  of  Summer  they  be  never 
fo  little  negiefted  without  water,  and  fuffered  to  be 
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over-drie,  ic  is  ten  to  one  in  the  Winter  they 
will  be  ready  to  fall  in  pieces  5  and  if  they  be  kept 
moift,  yet  if  the  water  be  not  oft  fhifted  and  prefer- 
ved  fweete,  the  Fatt  will  (bone  taint,  and  being 
once  growne  faultie,  it  is  not  onely  irrecoverable, 
but  alio  whatloever  commeth  to  be  fteeped  in  it  after* 
will  be  fure  to  have  the  fame  favour,  befides  the  wea¬ 
ring  and  breaking  of  Garthes  and  Plugges,the  binding* 
cleaning, fweetning, and  a  whole  world  of  other  trou¬ 
bles  and  charges  doe  fb  daily  attend  them,  that  the 
benefit  is  a  great  deale  fhort  of  the  incumbrance  5 
whereas  the  ftone  Cefterne  is  ever  ready  and  ufefull, 
without  any  vexation  at  all,  and  being  once  well  and 
fufficiently  made,  will  not  need  trouble  or  reparati¬ 
on  (more  than  ordinary  wa (hi  ng)  fcarce  in  a  hundred 
yeeres. 

Now  the  beft  way  of  making  thefe  Malt-Ce- 
fternes,  is,  to  make  the  bottomes  and  fides  of  good 
tyle- (breads,  fixed  together  with  the  beft  Lime  and 
Sand,  and  the  bottome  fhall  be  railed  at  leaft  a  foot 
and  a  haife  higher  than  the  ground,  and  at  one  cor¬ 
ner  in  the  bottome,  a  fine  artificial!  round  hole  muft 
be  made,  which  being  outwardly  ftopt,  the  Malfter 
may  through  it  draine  the  Gefterne  dry  when  hee  plea- 
feth,  and  the  bottome  muft  be  fb  artificially  level’d 
and  contrived,  that  the  water  may  have  a  true  de- 
fcent  to  that  hole,  and  not  any  remaine  behind  when 
it  is  opened. 

Now  when  the  modell  is  thus  made  of  Tile-fhreads, 
which  you  may  doe  great  or  little  at  your  pleafure,then 
with  Lime  8c  haire,  and  Beafts  blood  mixed  together, 
you  fhall  cover  the  bottome  at  leaft  two  inches  thicke, 
laying  it  levell  and  plaine,  as  is  before  (hewed :  which 
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done, you  (hall  alfo  cover  all  the  fidesand  toppe,  both 
within  and  without  with  the  fame  matter,  at  leaft  a 
good  fingers  thickenefle,  and  the  maine  Wall  of  the 
whole  Cefterne  (hall  be  a  full  foote  in  thicknefle,  as 
well  for  ftrength  and  durablenefle,  as  other  private 
reafonsfor  the  holding  the  graine  and  water,  wbofe 
poife  and  weight  might  otherwife  indanger  a  weaker 
fubftance.  And  thus  much  concerning  the  Malt-houfe, 
and  thofe  feverall  accommodations  which  doe  belong 
unto  the  fame. 

I  will  now  fpeake  a  litle  in  generall  as  touching  the 
The  manner  A rc  skill,  and  knowledge  of  Male-making,  which  I 
^owt°ma  c  referred  to  the  conclufion  of  this  Chapter,  be- 
caafe,whofoever  is  ignorant  in  any  of  the  things  before 
fpokenof,  cannot  by  any  meanes  ever  attaine  to  the 
perfeaion  of  moft  true, and  moft  thrifty  malt-making : 
Tobeginne  then  with  this  Art  of  making,  or  (as  fome 
terme  it)  melting  of  Malt,  you  (hail  firft  (having  pro¬ 
portioned  the  quantity  you  meane  to  fteepe,  which 
fhould  ever  be  anfwerable  to  the  continent  of  your  Ce¬ 
fterne,  and  your  Cefterne  to  your  floores)  let  it  ei¬ 
ther  run  downe  from  your  upper  Garner  into  the  Ce* 
fteme,  or  otherwife  be  carried  into  your  Cefterne,  as 
you  (hall  pleafe,  or  your  occafions  deiire,  and  this 
Barley  would  by  all  meanes  be  very  cleane,  and  neatly 
dreft  5  then  when  your  Cefterne  is  filled,  you  (hall 
from  your  Pump  or  Well,  convey  the  water  into  the 
Cefterne,  till  all  the  come  b*  drench’d,  and  that  the 
water  float  above  it :  if  there  be  any  come  that  will  not 
finke,  vou  (hall  with  your  hand  ftirre  it  about,  and  wet 
it,  and  fo  let  it  reft,  and  cover  the  Cefterne  5  and  thus 
for  the  (pace  of  three  nights  you  (hall  let  thecorne 
fteepe  in  the  water.  After  the  third  night  is  expired. 
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the  next  morning  you  (hall  come  to  the  Cefterne,  and 
plucke  out  the  plug  or  bung-fticke  which  ftoppeth  the 
hole  in  the  bottome  of  the  Cefterne,  and  fo  draine  the 
water  cleanefrom  the  Come,  and  this  water  you  (hall 
by  all  meanes  fave ,  for  much  light  Corne  and  others 
will  come  forth  with  this  draine- water,  which  is  very 
good  Swines  meate,  and  may  not  be  loft  by  any  good 
Houfi-veifc.  Then  having  drained  it  you  (hall  let  the 
Cefterne  droppe  all  that  day,  and  in  the  evening  with 
your  (hovell  you  (hall  empty  the  Corne  from  the  Ce¬ 
fterne  unto  the  Malt-flowre,and  when  all  is  out ,  and 
the  Cefterne  cleanfed,  you  (hall  lay  all  the  wet  Come 
on  a  great  heape  round  or  long, and  flat  on  the  top^and 
the  thicknefle  of  this  heape  (hall  bee  anfwerable  to  the 
feafon  of  the  yeare^for  if  the  weather  be  extreame  cold, 
then  the  heape  (hall  be  made  very  thicke ,  as  three  or 
fbure  foote,  or  more,  according  to  the  quantity  of  the 
graine :  but  if  the  weather  bee  temperate  and  warme, 
then  (hall  the  heape  be  made  thinner,  as  two  foote,  a 
foote  and  a  halfe,  or  one  foote,  according  to  the  quan¬ 
tity  of  the  graine.  And  this  heape  is  called  of  Maltfters 

a  Couch  or  bed  of  raw  Malt. 

In  this  couch  you  (hall  let  the  corne  lie  three  nights 
more  without  ftirring,  and  afterthe  expiration  of  the 
three  nights,  yon  (ball  looke  upon  it,  and  if  you  finde 
that  it  beginnechbut  to  fprout  ( which  is  called  com- 
ming  of  Malt )  though  it  be  never  fo  little ,  as  but  the 
very  white  end  of  the  (proute  peeping  out  ( fo  it  be  in 
the  outward  part  of  the  heape  or  couch  )  you  (hall  then 
breake  open  the  couch,  and  in  the  middeft(where  the 
Corne  lay  neereft  )  you  (hall  finde  the  (proute  0^ 
Come  of  a  greater  largenefle  •  then  with  your  (hove  1 
you  (hall  turne  all  the  outward  part  of  the  couch  in- 
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ward, and  the  inward  outward,  &  make  it  at  lead  three 
or  foure  times  as  bigge  as  it  was  at  the  firft,  and  fo  let  it 
Se  all  that  day  and  night,  and  the  next  day  you  (hall 
with  your  fhovell  turne  the  whole  heape  over  againe, 
increafing  the  largenefle,and  making  it  of  one  indiffe¬ 
rent  thicknefle  overall  the  floore  ^  that  is  to  fay,  not 
above  a  handfull  chicke  at  the  raoft»not  failing  after  for 
thejfpace  of  fourteene  daies,  which  doth  imke  up 
full  in  all  three  weekes  ,,  to  turne  it  all  over  twice  or 
thrice  a  day  accordingto  the  feafon  of  the  weather, for 
If  it  be  warme,the  Malt  muft  be  turned  oftner-if coole, 
then  it  may  lie  loofer,  thicker, and  louger  togetherjand 
when  the  three  weekes  is  fully  accomplice ,  then  you 
Hull  (having  bedded  your  Kiine,  and  fpread  a  cleane 
Makaryu1g  °f  ha*re  doth  thereon)  lay  the  Malt  as  thinne  as  may  bee 
(as  about  three  fingers  thicknefle  )  upon  the  haire- 
cloth,  andfo  drie  it  with  a  gentle  and  (oft  fire,  ever 
and  anon  turning  the  Malt  ( as  it  drieth  on  the  Kilne) 
over  and  over  with  your  hand,  till  you  finde  it  effici¬ 
ently  well  dryed ,  which  you  (hall  know  both  by  the 
eafte  when  you  bite  it  in  your  mouth,  and  alfo  by  the 
falling  off  of  the  Come  or  fproue,  when  iris  through¬ 
ly  dryed.  N ow  afloone  as  you  fee  the  Come  beginne 
Co  fhed ,  you  fhall  in  the  turning  of  the  Malt  rubbe  it 
well  betweene  your  hands,  and  fcowre  it ,  to  make 
the  Come  fall  awav,  then  finding  it  all  Efficiently  dri¬ 
ed,  fir  ft  put  out  your  fire,  then  let  the  Mart  coole  upon 
the  Kilne  for  foure  or  five  houres,  and  after  railing  up 
the  foure  corners  of  the  haire-cloth,  and  gathering 
the  Milt  together  on  a  heape,  empty  it  with  the 
Gome  and  all  into  your  garners,  and  there  k  tit  |ie(if 
you  have  not  prefent  occafion  to  ufe  it)  for  a  moneth 
or  two  or  three  to  ripen,  but  no  longer,  for  as  the 
«•  <  •  come 
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comeordoftof  theKilnc,  for  inch  a (pace  raelioweth 
and  ripeneth  the  Malt,  making  it  berter  both  for  faleor 
expence,  (b  to  lie  too  long  in  it  doth  ingender  Wee-* 
veil,  Wormes,  and  vermine  which  doe  deftroy  the 

® Now  for  the  dreffing  and  cleanfiogof  Malt  at  fuch  The  <{reffin5 
time  as  it  is  either  to  be  fpent  in  the  [houfe,  or  fold  inhale. 
theMarket*  you  (hall  firft  winnow  it  with  a  good  wind 
either  from  the  aire,  or  from  the  fan  3  and  before  the 
winnowing,  you  (hall  rob  it  exceeding  well  betweene 
▼our  handSjto  get  the  come  or  (proutings  cleans  away : 
for  the  beauty  and  goodnefle  of  Malt  is  when  it  is  mod 
(mug,  cleane,  bright,  and  likeft  to  Barley  in  the  vie  w, 
for  then  there  is  lead  wafte  and  greateft  profmfor  come 
and  duft  drinketh  up  the  liquor,  and  gives  an  ill  tafte  to 
the  drinke.  After  it  is  well  rubb’d  and  winnowed,  you 
(hall  then  ree  it  over  in  a  fine  Sive,  and  if  any  of  the 
Malt  be  uncleanfed,then  rub  it  againe  in  the  Sive  till  it  . 

be  pure,  and  the  rubbings  will  arife  on  the  top  of  the 
Sive,  which  you  may  caft  off  at  pleafure,  and  both  thofe 
rubbings  from  the  Sive  and  the  chaffs  and  duft  which 
commethfrom  the  winnowing*  fhould  be  fafe  kept, for 
they  are  very  good  Swines  meate,  and  feede  well  m  xc 
either  with  whey  or  (willings  ;  and  thus  after  the  Malt 
is  reed,  you  (hall  either  fackeicupfor  efpeciallufe,  or 
put  it  Into  a  well-cleanfed  Garner,  where  it  may  lie  till 

there  be  occafion  for  expcnce. 

Now  there  be  certaine  obfervations  in  the  making  Obrerv2t.ons 
of  Malt,  which  I  may  by  no  meanes  omit :  for  though  in  the  making 
d  ivers  opinions  doe  diverfly  argue  them,  yetasneere°fMal1- 
as  I  can,  I  will  reconcile  them  to  that  truth,  which  is 
moftconfonanttoreafon,  and  the  rule  of  honefty  and 


equality. 


0.4 


Firft 


iqz  The  Englijh  Houfeyvi/es  '  z  Bookc, 

F irft, there  is  a  difference  in  mens  opinions  as  couch¬ 
ing  theconftant  time  for  the  meiiowing  and  making  of 
the  Male ;  that  is,  from  the  firft  fteeping  until]  the  time 
of  drying  5  for  fome  will  allow  both  Fat  and  Flow  re 
hardly  a  fortnight,  fome  a  fortnight  and  two  or  three 
dales,  and  doe  give  this  reafbn  •  firft,  they  fay, it  makes 
thecorne  looke  whiter  and  brighter,  and  doth  nor  gee 
fo  much  the  fulling  and  foulenefle  of  cheFiowre,  as 
that  which  lieth  three  weekes,  which  makes  it  a  great 
deale  more  beautiful!,  and  fb  more  faleable :  ne  xt,  it 
doth  not  come  or  fhoote  out  fo  much  fprout,  as  that 
which  lieth  a  longer  time,  and  fb  preferveth  more 
heart  in  the  graine,  makes  it  bold  and  fuller,  and 
fb  confeqaently  more  full  of  fubftance,  and  able  to 
make  more  of  a  little,  than  the  other  much  of  more  5 
and  thefe  reafons  are  good  in  (hew,  but  not  in  fub- 
ftaatiali  truth  :  for  (although  I  confefle  that  Corne 
which  lieth  leaft  time  of  the  flowre  muft  be  the  whiteft 
andbrighteft)  yet  that  which  wantethanyof  the  due 
time,  can  neither  ripen,  mellow,  nor  come  to  true  per- 
fe&ion,  and  lefle  than  three  weekes  cannot  ripen  Bar¬ 
ley  .*  for  looke  what  time  it  hath  to  fwell  and  fprour,  it 
muft  have  full  that  time  to  flourifh,  and  as  much  time 
to  decay:  now  inleffe  chan  a  weeke  it  cannot  doe  the 
fjrft,and  fb  in  a  weeke  the  fecond,and  in  another  weeke 
the  third  5  fb  that  in  lefle  than  three  weekes  a  man  can¬ 
not  make  perfed  Malt.  Againe,  I  confefle,  that  Malt 
which  hath  the  leaft  Come, muft  have  the  greateft  ker¬ 
nel!,  andfobe  moft  fubftantiall;  yet  the  Malt  which 
puttethnotout  his  full  fprour,  bur  hath  that  rroifture 
(with  too  much  hafte)  driven  in  which  fhculd  be  ex¬ 
pelled.  can  never  be  Malt  of  am  long  lading,  or  profi¬ 
table  for  indurance,  becaufe  it  hath  fo  much  moift  fub¬ 
ftance 
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ftance  as  doth  make  it  both  apt  to  corrupt  at  d  breed 
wormes  in 'moft  great  abundance :  it  is  moft  true,  that 
this  hafty  made  Maltisfaireft  to  the  eye3and  wil  fooneftr 
be  vented  in  the  Market  5  and  being  fpent  affoorte  as  it 
is  bought3little  or  no  Ioffe  is  to  be  perceived,  yet  if  it  be 
kept  three  or  foure  moneths,or  longer(unleffe  the  place* 
where  it  is  kept,  be  like  a  hot  Houfe)  it  will  lb  dankef 
and  give  againe,  that  it  will  be  little,  betterthan  raw 
Malt,  and  fo  good  for  no  fervice  without  a  fecond  dry* 
ing  rbehdes,  Maltthatisnotfofferedto  fprouttothe 
full  kindly,  but  is  ftopt  asfconeasitbegins  topeepe, 
much  of  that  Malt  cannot  come  at  all,  for  the  moifteflr 
graines  doe  fprout  firft,  and  the  hardeft  are  longer  in 
breaking  the  huske  ^  now,  if  you  ftopthegraine  on  the 
firft  fprouts,  and  not  give  all  leifiire  to  come  ofle  after 
another, you  fhall  havehalfe  Malt,  and  haffe  Barley,  and 
that  is  good  for  nothing  but  Hens  and  hogs  trough.  So 
that  to  conclnde,  leffe  chan  three  weekes  you  cannot 
have  to  make  good  and  perfe®  Malt. 

Next,  there  is  a  difference  in  the  turning  of  the  Mak, 
for  fome  (and  thole  be  the  moft  men-  Mai  fters  whatfb- 
ever)  turne  all  their  Malt  with  the  Ihovelljand  fay  it  is  * 
moft  eafie,  moft  fpeedy,  and  difpatcheth  more  in  an* 
houre,  than  any  other  way  doth  in  three  .  and  it  i^vety 
true,  yet  it  Icattereth  much,  leavsth  much  behind  un¬ 
turn’d,  and  commonly  that  which  was  undermoft,  it 
.leaveth  vndermoft  ftili,  and  lb  by  lome  commingtoo 
much,  and  others  not  comming  at  all,  the  Malt  is  ofc 
much  impeife(ft3and  the  old  faying  m^degpod^that  t6o 
muchhaftemaketh  wafte.  Now, there  are  others  (and 
they  are  for  the  moft  part  wnmeo-malfters)  which 
turne  all  with  the  hand,  and  that  is  the  beft,  lafeft,  and 
moft  certaine  way  $  for  there  is  not  a  graine  which  die 

hand 
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hand  doth  not  remove  3nd  turneover  and  ove7  and 
laies  every  feverall  heape  or  row  of  fuch  arv  even  and 
juft  chicknefle.chac  the  Malt  both  equally  commeth,and 
equally  fealonech  together  without defe#  or  alterati¬ 
on  :  and  though  he  that  hath  much  Malt  to  make,  will 
be  willing  to  harken  to  the  fwifteft  courfe  in  making 
yet  he  that  will  make  the  beft  Malt,  muft  cakefuch  con¬ 
venient  leifure,  and  imploy  that  labor  which  commeth 
neerefttoperfe<ftion. 

Then  there  is  another  efpeciall  care  to  be  had  in  the 
coming  or  fprouting  of  Malt,  which  is,  that  as  it  muft 
not  come  too  little,  fo  it  muft  not  by  any  meanes  come 
too  much,  for  that  is  the  grolleft  abule  that  may  be  s 
and  that  which  wee  call  corned  or  fprouted  too  much, 
is,  when  either  by  negligence,  for  wantoflookiug  to 
the  couch,and  not  opening  of  it,  or  for  want  of  Turning 
when  the  Malt  is  fpread  on  the  ffoore,it  come  orfprout 
at  both  ends,  which  Husbands  call  Akerfpierd  •  fuch 
come  by  reafon  the  whole  heart  or  fubftance  is  driven 
out  of  it,  can  be  good  for  no  purpofc  but  the  Swine- 
trough,  and  therefore  you  muft  have  an  e/peciall  care 
both  to  the  well  tending  of  the  couch,  and  the  turning 
the  Milton  the  floore,  and  be  fure  ^a$  neere  as  you 
can  by  the  ordering  of  the  couch,  and  happing  the  bar- 
deft  grarne  inward  and  warmeft)  to  make  it  all  Come 
very  indifferently  together.  Now,  if  ir  fo  fallout,  that 
you  buy  your  Barley,  and  happen  to  light  on  mixe 
graine,  fome  being  old  Corne,  fome  new  Corne,  fome 
of  the  heart  of  the  ftacke,  and  fome  of  the  ftadle,  which 
it  an  ordinary  deceit  with  Husband-men  in  the  Marker 
then  you  may  be  well  affured,that  this  graine  can  tiever 
Conae  or  fprout  equally  together  $  for  the  new  Corne 
will  fprout  before  the  old,  and  the  ftaddle  before  that 
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in  theheart  of  the  ftacke,by  realbn  the  one  exceederh 
the  other  in  moiftneffe :  therefore  in  this  cafe  you  fhall 
naarke  well  which  commeth  firft  which  will-  bee  (Hli  in 
the  heart  of  the  Couch ,  and  with  your  hand  gather  it 
by icfelfe  into afeparate> place,  and  then  heaps  theo- 
ther  together  againe-  8c  thus  as  it  commeth  and  fprou- 
teth,fo  gather  it  from  the  heaps  with  your  hand ,  and 
fpread  it  on  the  floore ,  and  keepe  the  other  ftiil  in  a 
thicke  heape  till  all  be  fprouted.  Nowlaftly  obferve, 
chat  if  your  Malt  be  hard  to  fprout  or  Come,  and  that 
the  fault  confift  more  in  the  bitter  coldnefie  of  the  fea- 
fon,than  any  defeft  of  the  Corne,that  then(befides  the 
thicke  and  clofe  making  of  the  heaps  or  coach)  you  faile 
not  to  cover  it  over  with  feme  thicke  wollen  cloathes, 
as  courfe  Coverlids,  orfochlike  fluffs,  the  warmth 
whereof  will  make  it  come  prefently  :  which  once 
perceived,then  forthwith  uncloth  it,  and  order  it  as  a- 
forefaid  in  all  poiuts.  And  thus  much  for  the  Arc, order* 
skill  and  cunning  belonging  to  the  Malt- making. 

Now  as  touching  the  making  of  Oates  into  Malt,  0f*  0atfi„ 
which  is  a  thing  of  general!  ufe  in  many  parts  of  this  Malt* 
Kingdoms  where  Barley  is  fcarfe,  as  in  dkjhire 9  Ltu - 
ct ijhire ,  much  of  Darlijhire  J  Devonjhire ,  Cornwall^ 
and  the  like ,  the  Art  and  skill  is  all  one  with  that  of 
Barley,  nor  is  there  any  variation  or  change  of  worke* 
but  one  and  the  fame  order  Bill  to  be  obferved,  onely 
by  realbn  that  Oates  are  more  fwtft  in  Iprouting ,  and  ’ 
spter  to  clutter ,  b  all  and  hang  together  by  the  length 
of  the  fprout  then  Barley  is ,  therefore  you  muft  not 
fails  but  turne  them  oftner  than  Barley, and  in  the  tur* 
ning  be  carefull  to  turne  all ,  and  not  leave  any  unmo¬ 
ved.  Laftly,  they  will  need  ldTe  of  the  floore  than  Bar¬ 
ley  will/or  in  a  full  fortnight^or  ^fortnight  and  two  or 
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three  daies  you  may  make  very  good  and  perfetfOate- 
malr.  But  becaufe  I  have  a  great  deale  more  to  fpeake 
particularly  ofOates  in  the  next  Chapter,  I  will  here 
conclude  this,  and  advife  every  skilfull  Houfewfe  to 
Joyne  with  mine  observations  her  owne  tryed  experi¬ 
ence,  and  no  doubt  but  (he  Shall  finde  both  profit  and 
fatisfa&ion.  • 

•  j  »  i  >  ...  - 

Chap.  6. 

Of  the  excellency  of  Oates ,  and  the  many  f tegular  vertues  and 
ufes  of  them  in  a  family . 

-bri.i- )  ::  ,v.  '  •  •  >.  '  '•  • 

y.  *  r  _  .  » 

OAts  although  they  are  of  all  manner  of  graine  the 
cheapeft,becaufe  of  their  generality  being  a  grain 
of  that  goodneffe  and  hardnefle ,  that  it  will  grow  in 
any  foile  whatfoever ,  be  it  never  fo  rich,  or  never  fo 
poore.as  if  Nature  had  made  it  the  onely  loving  com¬ 
panion  and  true  friend  to  mankinde  •  yet  it  is  a  graine 
of  that  Angularity  for  the  multiplicity  of  vertues,  and 
necefiary  ufes  for  the  fuftenance  and  Support  of  the  Fa¬ 
mily,  that  not  any  other  graine  is  to  be  compared  with 
it,for  if  any  other  have  equall  vertue5yet  it  hath  not  e- 
quall  value,  and  if  equall  value,  then  it  wants  many  de¬ 
grees  of  equall  vertue  ^  fo  that  joyning  vertue  and  va¬ 
lue  together ,  no  Husband,  Houfmfe ,  or  Houle-  keeper 
whatfoever,  hath  fo  true  and  worthy  a  friend,  as 
his  Oates  are. 

To  fpeake  then  firft  of  the  vertues  of  Oafe.%  as  they 
accrew  tocattell  and  creatures  without  doore,  and  firft 
to  begin  with  the  Horfe ,  there  is  not  any  food  what- 
foever  that  is  fo  good  ,  wholelome,  and  agreeable 
with  the  nature  of  a  Horfe.  as  Oates  are,  being  a  Pro- 
vender  in  which  he  taketh  fuch  delight,that  with  it  he 

feedeth. 
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feedeth,  travelleth,  and  doth  any  violent  labour  whac- 
loever  with  more  courage  and  comfort,  than  with 
any  other  food  that  can  be  invented,  as  all  men  know, 
that  have  either  ufe  of  it,  or  Horfes :  neither  doth  the 
Horfe  ever  take  furfeit  of  Oates,  (if  they  be  fweetand 
dry)  for  albeit  he  may  well  be  glutted  or  flailed  upon 
them  (with  indifcreec  feeding)  and  forefufe  them  for 
a  little  time,  yet  hee  never  furfeiteth,  or  any  prefent 
fickenefle  follow  afrer^  whereas  no  other  graine  but 
gluts  a  Horfe  therewith,  and  inftantly  ficknefle  will  fol¬ 
low,  which  fhewes  furfeir,  and  the  danger  is  oft  incu¬ 
rable  :  for  wee  reade  in  Italy,  at  the  {lege  of  Naples,  of 
many  hundred  horfes  that  died  on  the  furfeit  of  Wheat^ 
at  Rome  alfb  died  many  hundred  horfes  of  the  Plague^ 
which  by  due  proofe  was  found  to  proceed  from  a  fur- 
feic,taken  of  Peafon  and  Fitches  5  and  fo  I  could  runne 
over  all  other  graines,but  it  is  needlefle,  and  farre  from 
the  purpofe  I  have  to  handle :  fuffice  it, Oats  for  Horfes 
are  the  beft  of  all  foods  whatfoever,  whether  they  be 
butonelycleane  threfh  cl  from  the  ftraw,  and  fo  dried, 
or  converted  to  Oat-meale,  and  fo  ground,  and  made 
intobread,  Oates  boil’d  and  given  to  a  Horfe  whilefl 
they  are  coole  and  fweet,  are  an  excellent  food  for  any 
Horfe  in  timeofdifeafe,  poverty,  or  ficknefle,  for  they 
fcoure  and  fat  exceedingly. 

In  the  fame  nature  that  Oats  are  for  Horfes,  fbare 
they  for  the  Afle,  M ule,  Camell,  or  any  other  Bead  of 
burthen. 

If  you  will  feed  either  Oxe^BulI^Cow,  or  any  Neate 
Whatfoever,  to  an  extraordinary  heighth  of  fatnefie, 
there  is  no  food  doth  it  fo  foone  as  Oats  doth,  whether 
you  give  them  in  the  ftraw,or  cleane  threfh’d  from  the 
fheafe,  and  well  winnowed  5  but  the  winnowed  Oate 
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is  the  beft,  for  by  them  I  have  feen  an  Oxe  fed  to  t wen- 
tie  pounds,to  twentie  foure  pounds,  and  thirty  pounds, 
which  is  a  raoft  unreafonable  reckoning  for  any  beaft, 
oneiy  fame  and  tallow  hath  beene  precious. 

Sheepe  or  Goats  may  likewife  be  fed  with  Oats,  to 
as  great  price  and  profit,  as  with  Peafe,  and  Swine  are 
fed  with  Oates,either  in  raw  Malt,  or  otherwife,  to  as 
great  thickenefie  as  with  anygraine  whatfbever^  only 
they  mufthavea  few  Peafe  after  the  Oates,  to  harden 
the  fat,  or  el(e  it  will  wafte,  and  confume  in  boiling. 
Now  for  holding  Swine,  which  are  oneiy  to  be  prefer- 
ved  in  good  flefh,  nothing  is  better  than  a  thin  mange 
made  ofground  Oates,  Whey,  Butter-railke,  or  other 
ordinary  wafh,  or  fwiilings,  which  either  the  Dairy, or 
Kitchin  affordeth  5  nor  is  there  any  more  foveraigne 
or  excellent  meate  for  Swine  in  the  time  of  fickenefle, 
than  a  mange  made  ofground  Oates  and  fweet  Whey, 
warmed  luke-warme  on  the  fire,  and  mixed  with  the 
powder  of  Raddle,  or  red  Oaker,  Nay,  if  you  will  goe 
to  the  matter  of  plealure,  there  is  not  any  meate  fo  ex¬ 
cellent  for  the  feeding,  and  wholelome  keeping  of  a 
Kennell  of  hounds,  as  the  mange  made  ofground  Oats 
and  fealding-water,  or  of  Beefe-broth,  or  any  other 
broth,  in  which  flefh  hath  beene  fodden  5  if  it  be  for 
the  feeding,  (lengthening  and  comforting  of  Grey¬ 
hounds,  Spaniels,  or  any  other  fort  gf  tenderer  dogges, 
there  is  no  better  meat  than  Sheepes-heads,  haire  and 
all,  or  other  intralls  of  (heepe,  chopt  and  well  fodder^ 
with  good  (tore  ofOat-meale. 

Now,  for  all  manner  of  Poultry, as  Cockes, Capons, 
Hens,  Chickens  of  great  fize,  Turkyes,  Geefe,  Ducks, 
Swans,  and  fuch  like,  there  is  no  food  feedeth  them 
better  than  Oates,  and  if  it  be  the  young  breed  of  any 
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of  thole  kindes,  even  from  the  firft  hatching  or  dilclo- 
fing,  till  they  be  able  to  Ihifc  for  themfelves,  there  is 
no  food  better  whatlosver  than  Oat-meale  greets,  or 
fine  Oat-meale,  either  fitnple  of  it  felfe,  or  elfe  mixc 
with  milke,  drinke,  or  elfe  new  made  Vrine. 

Thus  much  touching  the  vertues  and  quality  of  Oats 
or  Oat-meale,  as  they  are  lerviceable  for  the  ufe  of  vemie©fOa» 
Cattle  and  Poultry.  Now  for  the  moft  neceflary  ule  °r 
thereof  for  man,and  the  generall  lupport  of  the  family, 
there  Is  no  graine  in  our  knowledge  anfwerable  un¬ 
to  it}  firft  for  the  fimple  Oate  it  felfe  (excepting  fome 
particular  phyficke  helpes,  as  frying  them  withlweet 
Butter  and  putting  them  in  a  bagge,  and  very  hot 
applied  to  the  belly  or  ftomacke  to  avoid  collicke  or 
windinefle,  and  fuch  like  experiments)  the  moft  elpe- 
ciall  ule  which  is  made  of  them,  is  for  Malt  to  make 
Beereor  Ale  of,  which  it  doth  exceeding  well,  and 
maintained]  many  Townes  and  Countries  3  but  the 
Oat-meale  which  is  drawne  from  them,being  the  heart 
and  kernell  of  the  Oate,  isathingof  much  rarer  price 
and  eftimation;  for  to  Ipeake  trothjt  is  like  Salt  ofluch 
a  generall  ule, that  without  it  hardly  can  any  Family  be 
maintained :  therefore  I  thinke  it  not  much  amilFe  to 
Ipeake  a  word  or  two  touching  the  making  of  Oate-  Making  ©as- 
meale :  you  lhallunderftand  then,  that  to  make  good  raeak; 
and  perefed  Oat-meale,  you  lhall  firft  dry  your  Oates 
exceeding  well,  and  then  put  them  on  the  Mill,  which 
may  either  be  Water-mill,  Wind-mill,  ©rHorle*milI3 
(but  the  Hofe-mill  is  beft)  and  no  more  buccruihor 
hull  them  3  that  is, to  carry  the  ftonesfo  large,  that  they 
may  no  more  but  crufh  the  huskefrom  the  kernell: then 
you  (hall  winnow  the  huls  from  the  kernels  either  with 
die  wind  or  a  F  anne,  and  finding  them  of  an  indiffereut 
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cleannefle  (for  it  is  impoffible  to  hull  them  all  cleaneac 
the  firft)  you  (hall  then  put  them  on  againe,  and  ma¬ 
king  the  Mill  goe  a  little  clofer,  runne  them  through 
the  Mill  againe,  and  then  winnow  them  over  againe, 
andfuchgreetesorkirnelsas  are  cleanehuld  and  well 
cut  you  may  lay  by,  and  the  reft  you  (hall  run  through 
the  mill  againe  the  third  time,  and  (b  winnow  them  a- 
gaine ,  in  which  time  all  will  bee  perfect, j  and  the 
greetes  or  full  kirnels  will  (eparate  from  the  fmaller 
Oate-meale-  for  you  (hall  underftand,  that  at  this  firft 
making  of  Oate-meale,  you  (hall  ever  have  two  forts 
of  Oate-meales  5  that  is,  the  full  whole  greete  or  kir- 
nell,  and  the  fma-lldaft  Oate-meale :  as  for  thecourfe 
hulles or chaffe  that  commeth  from  them,  that  alibis 
worthy  laving,  for  it  is  an  excellent  good  Hor(e-pro- 
vender  for  any  plow  or  labouring  Horles,  being  mixt 
with  either  Beanes,  Peale,  or  any  other  Palfe  whatfo- 
ever. 

Th  r  of  Now  ^or  an^  vertaes  theft  two  feverall 

oatc-meaie°  kinds  of  Gate  -meales  in  maintaining  the  F  amily ,  they 
are  (b  many  (according  to  the  many  cuftomes  of  many 
Nations)  that  it  isalmoft  impofiibie  to  reckon  all  ^  yet 
(as  neere  as  I  can)  I  will  impart  my  Knowledge  and 
what  I  have  tane  from  relation :  Firft,  for  the  fmall 
duft,  or  meale  Oat-  meale,it  is  that  with  which  all  pot¬ 
tage  is  made  and  thickned,  whether  they  bee  meate- 
pottage,  milke -pottage,  or  any  thick e,  or  elft  thinne 
grewell  whatfoever,  of  whole  goodnefie  and  whole- 
(omenefle  it  is  needlelfe  tofpeake,  in  that  it  is  frequent 
with  every  experience, al(b  withthis  (mall  meale  oate- 
meale  is  made  in  divers  Countries  fix  feverall  kinds  of 
very  good  and  wholfome  bread, every  one  finer  than  o- 
ther,as  your  Anacks,  Ianacks,and  (uch  like,  Alfo  there 


2  Booke. 


Skill  in  Oat  e-ms  ale. 


24 1 


is  made  ot  it  both  rhicke  and  thin  Oaten-cakes,  which 
are  very  pleafant  in  rafte,  and  much  efteemed;  but  if  it 
be  mixed  with  fine  wheat-meale.then  it  maketh  a  moft 
delicate  and  dainty  oate-cake,  either  thick  or  thin,fuch 
as  no  Prince  in  the  world  but  may  have  them  ferved  to 
his  table  5  alfo  thisfmall  oat-meale  mixed  with  bloud, 
and  the  Liverof  either  Sheepe,Calfe5or  Swine.maketh 
that  pudding  which  is  called  the  Haggas  or  Haggus,  of 
whofe  goodnefTeit  is  in  vaine  to  boaft,  becaufe  there  is 
hardly  to  bee  found  a  man  that  doth  not  afFctt  them. 
And  laftly,  from  this  (mall  oat*  meale  by  oft  fteeping  it 
in  water/md  cleanfingit^and  then  boy  ling  it  to  a  thicke 
&  ftiffe  ielly,is  made  that  excellent  difhofmear, which 
is  fo  efteemed  of  in  the  weft  parts  of  this  Kingdome, 
which  they  call  Wafl)-brevt>, and  in  chejhire^nd  Lancajhire 
they  call  it  Fhmry  or  Flumery>  the  wholefomenefle  and 
raregoodnefle,  nay,  the  very  Phyficke  helpes  thereof, 
being  fuch  andfo  many,  that  I  my  felfe  have  heard  a 
very  reverend,  and  worthily  renowned  Phyfician 
fpeake  more  in  the  commendations  of  that  meate,than 
of  any  other  food  whatfoever :  and  certaine  it  is,  that 
you  fhallnotheareof  any  that  ever  did  forfeit  of  this 
Wajhbrew  or  Flamery  $  and  yet  I  have  feene  them  of  very 
dainty  and  fickely  ftomaches  which  have  eaten  great 
quantities  thereof, beyond  the  proportion  of  ordinary 
meates.  Now  for  the  manner  of  eating  of  this 
meate,  it  is  of  divers  diverfly  ufed;  for-fome  eate  it 
with  honey,  which  is  reputed  the  beft  fauce-  (bme  with 
Wine,  either  Sacke,  Claret,or  White  ^  fomeftrong 
Beere,or  ftrong  Ale,  andfome  with  milke,  as  youra- 
bility,  ©r  the  accommodations  of  the  place  will  admi- 
nifter.  Now  there  is  derived  from  this  Wajh-brew  ano¬ 
ther  courier  meate,  which  is  as  it  were  the  dregs,  or 
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grolfer  fubftance  of  the  Wejh-bnm  which  is  called  Gird - 
brew,  which  is  a  well  filling,  and  fufficient  meate,  fi,*  for 
fervants  and  men  of  labour  $  of  the  commendations 
whereof,  I  will  non  much  (land,  in  that  it  is  a  meate  of 
harder  digeftion,  and  fit  indeed,  but  for  ftrong  fto- 
mackes,and  fuch  whole  toyle  and  much  fwear,  both  li¬ 
berally  fpendeth  much  humours,  aodalfb  prelerveth 
men  from  the  offence  offulnefle  and  furfers. 

Now  for  the  bigger  kinde  of  Oate-meale,  which  is 
called  Greets,  or  Corne  Oate-meale,  it  is  of no  Idle  ufe 
than  the  former,  nor  are  their  fewer  meates  compoun¬ 
ded  thereof:  for  fird,of thefe  greetes  are  made  all  forts 
of  puddings,  or  pots  (  as  the  Weft-country  tearmes 
them) whether  they  beblacke,  as  thofe  which  are  made 
ofthehiouaofBeafts,  Swine,  Sheepe,  Geefe,  Red  or 
Fallow  Deerevor  the  like,mixt  with  whole  greets, fuec 
and  wholefome  hearbes  .•  or  elfe  white,  as  when  the 
greetes  are  mixed  with  good  crearoe,  egge.%  bread- 
crummes,  fiiet,  currants,  and  other  wholefome  fpices. 
Alfoof  thefe  greets  are  made  the  good  Fryday  pud¬ 
ding,  which  is  mixt  with  egges,  milke,fuet,  peni-royall 
and  boy  Id  firft  in  a  linnen  bagge,  and  then  ftript  and 
hutcerd  with  fweet  butter-  Againe,  if  you  roftea 
gcofe,  and  flop  her  belly  with  whole  greets  beaten  to¬ 
gether  with  egges,  and  after  nfxt  with  gravy*  there 
cannot  be  a  better  or  more  pleafant  fauce :  nay,  if  a  man 
bee  at  tea  in  any  long  travell,  hee  cannot  eate  a  more 
wholefome  and  pleafant  meat, than  thefe  whole  greetes 
boyld  in  water  rill  they  bin  ft,  and  then  mint  with  but¬ 
ter,  and  fo  eaten  with  fpoones ;  which  although  tea¬ 
men  call  (imply  bv  the  name  ot  Lob-lolly,  yet  there  is 
not  any  meat,howfignifieant  foeve r  the  name  be^thit  is 
more  toothfome  or  wholefome.  And*o  conclude,  the  re 
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is  noway  or  purpofe  whatfoevcr,  to  which  a  man  can 
ufeorimploy  Rice  .•  but  with  the  fame  feafbningand 
order, you  may  imploy  the  whole  greetes  of  O  atemed, 
and  have  foil  as  good  and  vvholefome  meate,  and  as 
well  tafted^lo  chat  I  may  well  knit  up  this  chapter  with 
this  approbation  oi  Oate-meale,  that  the  little  charge 
and  great  benefit  confidered,  it  is  theCrowneof  the 
Honfe-mves  garland,  and  doth  more  grace  her  cable  and 
her  knowledge, than  all  graines  whatfoever^  neither  in¬ 
deed,  can  any  Family  or  Houfe-hold  be  well  and  thrif¬ 
tily  maintained,  where  this  is  either  (cant  or  wanting. 
And  thus  much  touching  the  nature,  worth,  vertues, 
and  great  needfity  of  Oates  and  Oate-meale, 
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Of the  Office  of  the  Brew-hottfe ,  and  the  Bake  lmfe9  and  the 
neceJJarj  things  belonging  to  the  fame. 

WHen  our Englifh  Honfe  wife  knowes  how 
ro  preferve  health  by  wholefome  Phy- 
ficke,  to  nourish  by  good  meate,  and 
r  to  cloath  the  body  with  warmegar- 

ments3fhe  muft  not  then  by  any  meanes  be  ignorant  in 
the  provifion  of  Bread  and  Drinke^ftie  muft  know  both 
the  proportions  and  compoficions  of  the  fame.  And 
for  as  much  as  drinke  is  in  every  houfe  more  generally 
(pent  than  bread ,  being  indeed  (  but  how  well  I 
knownot  )  made  the  very  /ubftanceofallentertaine'- 
ment  5  I  will  firft  beginne  with  it,  and  therefore  . 
you  (hall  know  that  generally  our  Kingdome  hath  DrInkesl"S° 
our  two  kindes  of  drinke,  that  is  to  fay,  Beere  and 
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Ale,  but  particularly  foure,  asBeere,  Ale,  Perry  and 
Cider^and  tothefe  vve  may  adde  two  more, Meede  and 
Metheglin,  two  compound  drinkes  of  hony  and  herbs, 
which  in  the  places  where  they  aremade,as  in  Watts  and 
the  marches,  are  reckoned  for  exceeding  wholefome 
and  cordiall. 

5  Bcerc.  Tofpeake  then  ofBeere,  although  there  bee  divers 
b  kinds  of  taftes  and  ftrength  thereof,aceording  to  the  al¬ 

lowance  of  Malt ,  Hoppety  and  age  given  unto  the  fame, 
yet  indeed  there  can  be  truly  faid  to  be  but  two  kindes 
thereof  namely,  ordinary  beere,and  March  beere,  ail 
other  beeres  being  derived  from  them. 

^dinary  Touching  ordinary  Beere,which  is  that  where  with, 

either  Nobleman,  Gentleman,  Yeoman,or  Husband¬ 
man  (hall  maintaine  his  family  the  whole  yeare^  it  is 
meete,  fiift,  that  our  Ettglity  Heftfemferefpeti  the  pro-, 
portion  or  allowance  of  Malt  due  to  the  fame,  which  a- 
mongft  the  beft  Husbands  is  thought  moft  convenient, 
and  it  is  held,  that  to  draw  from  one  quarter  of  good 
Malt  three  Hogftieads  of  beere,is  the  beft  ordinary  pro¬ 
portion  that  can  be  allowed,  and  having  age  and  good 
caske  to  lie  in,  it  will  bee  ftrong  enough  for  any  good 
mans  drinking. 

of  brewing  Now  for  the  brewing  of  ordinary  Beere,  your  Malt 

ordinary  being  well  ground  and  put  in  your  Mafh-fat,  and  yonr 
Bcerc’  liquor  in  your  leade  ready  tohoyle,  you  (hall  then  by 
little  and  little  with  (coopes  or  pailes  put  the  boyling 
liquor  to  the  Malt,  and  then  ftirrc  k  even  to  the  bot¬ 
toms  exceedingly  well  tog<  ther  (  which  is  called 
themafhing  of  the  Malt )  then  thefquor  fwimming 
in  the  top  coverall  over  with  more  Mnlts  and  (olec 
it  ftand  an  houre  and  more  in  the  mafh-far,  during 
which  fpaee  you  may  ifyoupkafe  heate  more  liqaor 
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in  your  lead  for  your  fecond  or  fmall  drinks  5  this  cone, 
plucks  up  your  mafhiog  ftroame,and  let  the  hi  ft  liquor 
runns  gently  from  the  Malt,  either  in  a  cleane  trough, 
or  other  veflells  prepared  for  the  purpofe  and  then 
flopping  the  Mafh-fat  againe,  put  the  fecond  liquor  to 
the  Malt,  and  ftirre  it  well  together  5  then  your  Leads 
being  emptied5put  your  firft  liquor  or  wort  therein, and 
then  to  every  quarter  of  Malt,  put  a  pound  and  a  hah  e 
of  the  beft  Hops  you  can  get .  and  boile  them  an  houre 
together,  till  taking  up  a  difhfull  thereof,  you  fee  the  * 

Hops  fhrinke  into  the  bottome  of  the  difhy  thisdope, 

put  the  wort  thorow  a  llrait  Sive  which  may  drsine 
the  Hops  from  it  into  your  cooler, which  (landing  over 
the  Guile-fat,  you  (hall  in  the  bottome  thereof,  fee  a 
great  bo  wle  with  your  barme, and  fbme  ofthe  firft  wort 
(before  the  Hops  come  into  it  mist  together)  that  it 
may  rife  therein,  and  then  let  your  wort  drop  or  runne 
gently  into  the  difh  with  the  barme  which  ftunds  in 
the  Guile-fat,and  this  you  (hali  doe  the  fi  1  ft  day  cf }  oar 
brewing,  letting  yonr  cooler  dropall  the  night  follow¬ 
ing, and  fome  part  of  the  next  morning,  and  as  it  drops, 
if  you  find,that  a  blackeskum  or  mother  riftth  upon  tne 
Barme, you  (hall  with  your  hand,  take  i  coif,  and  caft  it 
away,  then  nothing  being  left  in  the  cooler,  and  the 
Beerc  well  rifen,  with  your  hand  ftir  ir  about,  and  fo  let 
it  (land  an  houre  after,  and  then  beating  it  &  the  Barme 
exceeding  well  together,-  tun  it  up  into  the  Hogfheads, 
being  cleane  walh’d  and  fca!ded,and  fo  let  it  purge :  and 
herein  yon  (ball  obferve  not  totun  your  vcffels  too  fa U, 
for  feare  thereby  it  purge  too  much  of  t  he  Bar  me  away : 
when  it  hath  purged  a  day  Si  a  night,  you  (haL  Ciofe  up 
the  bung-holes  with  clay ,and  onely  for  a  day  or  two  af¬ 
ter  keepe  a  vent-hole  in  ir5  and  after  ciofe  uup  as  c»o*e 
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as  may  be.  Now  for  your  fecond,or  fmall  drinke  which 
are  left  upon  the  graine,  you  lhail  (offer  it  there  to  flay 
but  an  houre,  ora  little  better, and  then  draine  it  ofFal- 
fo,  which  done,  put  it  into  the  Lead  with  the  former 
Hops,  and  boilethe  other  alfo,  then  cleere  it  from  the 
Hops, a?' d  cover  it  very  clofe,till  your  firfl  Beere  be  tun- 
nedjand  then  as  before,  put  it  alfo  to  Barme,  and  lo  tun 
it  up  alfo  in  fmaller  veflels,and  of  this lecond  Beere  you 
fhall  not  draw  above  one  Hogfheadto  three  of  the  bet¬ 
ter.  Now  there  be  divers  other  waies  and  oblervations 
for  the  brewing  of  ordinary  Beere,  but  none  fogood, 
fo  eafie,  fo  ready  and  quickly  performed,  as  this  before 
fhewcd}  neither  will  any  Beere  laft  longer,  or  ripen 
fconer,for  it  may  be  drunks  at  a  fortnights  ag %and  will 
laft  as  long  and  lively. 

.  Now  for  the  brewing  of  the  beftMarch-beere,  you 

U  e  beftMarch  fhallaliow  to  a  Hoglhead  thereof,  a  quarter  of  the  belt 
Deere.  Maxwell  ground  $  then  yon  (hall  take  a  pecke  of  Peafe, 

halfea  pecke  of  Wheats,  andhalfea  pecke  of  Oates, 
and  grind  them  all  very  well  together,  and  then  mixe 
them  with  your  Malt-  which  done,  you  fhall  in  all 
points  brew  this  Beere  as  you  did  the  former  ordinary 
Beerejonly  you  (hall  allow  a  pound  and  a  halfe  of  Hops 
to  this  one  Hogftiead  :  and  whereas  before  you  drew 
but  two  forts  of  Beere :  fo  now  you  fhall  draw  three  • 
thatis3aHogfheadof  the  be  ft,  and  a  Hoglhead  of  the 
lecond,  and  halfe  a  Hoglhead  of  fmall  Beere, without 
any  augmentation  of  Hops  or  Malt. 

This  March  beere  would  be  brewed  in  the  moneths 
of  March  or  April ,  and  fhould  (if  it  haverighr)  havea 
whole  yeere  to  ripen  in:  it  will  laft  two.  three  and  feure 
yeeres,  if  it  lie  cook  and  clofe,  and  endure  the  drawing 
to  the  hft  drop  though  with  never  fo  much  leifore. 

Now 
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Now  for  the  brewing  of  ftrong  Ale,  becaufe  ins  BrcwInCT  of 
drinke  of  no  fach  langlafting  as  Beere  is,  therefore  you  atong  Sic. 
fh all  brew  lefle  quantity  at  a  time  thereof,  asrwobu- 
fhels  of  Northernemeafure  (which  is  fourebufliels,or 
haife  a  quarter  in  the  South)  at  a  brewing,  and  not 
above, which  will  make  foureteene  gallons  of  the  befl: 

Ale.  Now  for  the  mafhing  and  ordering  of  it  in  the 
mafb-fat/tcwil!  not  differ  any  thing  from  that  of  Beere^ 
as  for  Hops,  although  fome  ufe  not  to  put  in  any,  yet 
the  befl:  Brewers  thereof  will  allow  to  foureteene  gal¬ 
lons  of  Ale  a  good  efpen  full  of  Hops,  and  no  more, 
yet  before  you  put  in  your  Hops,  as  (bone  as  you  take 
it  from  thegraines,  you  Anil  put  it  into  a  veffell,  and 
change  it,  or  blinke  it  in  this  manner  :  put  into  the 
wort  a  handful!  of Oke-bowes,and  a  pewter'difb,  and 
let  them  lie  therein  till  the  wort  looke  a  little  palerthara 
it  did  at  the  firft,  and  then  prefently  take  out  the  difh 
and  the  leafe,  and  then  boile  it  a  full  houre  with  the 
Hops,  as  aforefaid,  and  then  cleanfe  it,  and  fet  it  in  vef- 
fells  to  coole  •  when  it  is  milke-warme,  having  fet  your 
Barme  to  rife  with  fome  fweete  wort:  then  putaM 
into  the  Guilefat,  and  as  foone  as  ic  rifeth  with  a  difh  or 
bowle  beatic  in,  and  fbkeepeit  with  continuall  bea¬ 
ting  a  day  and  a  night  at  leaft,and  after  tun  it.  From  this 
Ale,you  may  alfodraw  haife  fo  much  very  good  middle 
Ale,  and  a  third  part  very  good  fmail  Ale. 

Touching  the  brewing  of  Bottle-ale,  it  difFereth  no-  Brewing  of 
thing  at  all  from  the  brewing  of  ftrong  Ale,  onely  it buccIe  A1<> 
mufl  bedrawne  in  a  larger  proportion,  3satleaft  twen¬ 
ty  gallons  of  haife  a  quarter  •  and  when  it  comes  to  be- 
changed,  you  fhall  blinke  it  (as  was  before  (hewed) 
more  by  much  than  was  the  ftrong  Ale,  for  it  muft  be 
pretry  and  fharpe,  which  giveth  the  kfe  and  quick- 
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ndTetothe  Ale:  and  when  you  tonne  it,  you fhallput 
it  into  round  bottles  with  narrow  mouthes,  and  then 
flopping  them  clofe  with  corke,  fet  them  in  a  cold  cellar 
up  to  the  waft  in  fand,  and  be  fure  that  checorkes  be 
faft  tied  in  with  ftrong  packe-thread,  for  feare  of 
riling  out,  or  taking  vent,  which  is  the  utter  (poile 
of  the  Ale. 

Now  for  the  finall  drinke  atifingfiom  this  Bottle- 
ale,  or  any  other  Beere  or  Aie  whacloever,if  you  keepe 
it  after  it  is  blinck’d  and  boiled  in  a  clofe  vefiell,  and 
then  put  it  to  Barme  every  morning  as  you  have  occafi- 
ontoufeir,  the  drinke  will  drinke  a  great  deaie  the 
frelher,  and  be  much  more  lively  in  rafte. 
y  As  for  the  making  of  Perry  and  Cider,  which  are 
v f  m  w?-.  ^n^es  muchufed  in  the  Wefl  parts,  and  other  Coun- 
crry  01  i  tr;es  well  ftored  with  fruit  in  this  Kingdome ,  you  fnali 

know  that  your  Perry  is  made  of  Peares  onely,  and 
your  Cider  of  Apples ;  and  for  the  manner  of  making 
thereof*it  is  done  after  one  falhion,  that  is  to  lay,  after 
your  Peares  and  Apples  are  well  pick’d  from  the  ftalk?5 
rotteanefle,  and  all  manner  of  other  filth,  you  (hall  put 
them  in  the  preAe-mill,  which  is  made  with  a  mil-ftone 
running  round  in  a  circle*  under  which  you  lhallcrulh 
your  Peares  or  Apples,  and  then  {training  them  tho- 
row  a  bagge  of  haire  cloth,  tun  up  the  lame  (after  it 
hath  beene  a  little  fettled)  into  Hog!heads,Barrells,and 
other  clofe  vt  fiefs. 

Now  after  you  have  preft  all,  you  (hall  fave  that 
which  is  within  the  haire-cloth  bag,  and  putting  it  in¬ 
to  leverali  vefTels,  put  a  pretty  quantity  of  water  there¬ 
unto,  and  after  it  hath  flood  a  day  or  two,  and  hath 
beene  well  flirred  together,  prefle  it  over  alio  againe, 
for  this  will  m^c  a  (mail  Perry  or  Cider*  andmuftbe 
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(pent  firft.Now  of  your  b eft  fider,tbac  which  you  make 
of  your  fummeror  fweet  fruit,  you  (hall  call  (ummer 
or  fweet  cider  or  perry,  and  that  youihai!  /pend  firft 
alfo  5  and  that  which  you  make  of  the  winter  and  hard 
fruit,  you  (hall  call  winter  and  fou?e  cider,  or  perry  ^ 
and  that  you  may  fpend  iaft,  for  it  wiii  indure  the  Ion- 

geft.  . 

Thus  after  our  Englifl)  Heufe~wfe\s  cxpenenc  c  m  the 
brewing  of  rhefe  feverall  drmkes,  (bee  (hall  thenlooke 
into  her  Bake-houfe,  and  to  the  making  of  all  forts  of 
bread,either  tor  Matters, fervants,  or  hindes,  and  to  the 
ordering  and  compounding  of  the  meale  for  each  feve- 


OfBakifig, 


verallufe. 

To  fpeake  then  firft  of  raeales  for  bread,  they  are  ei-  Ordering  q£ 
ther  Ample  or  compound:,  (imple,  as  VV heat  and  Rye,  Meal-, 
or  compound,  as  Rye  and  Wheat  mixt  together,  or 
Rye,  Wheate  and  Barley  mixt  together  *  and  of  thefe 
the  oldeft  meale  is  ever  the  beft,  and  yeeldeth  moft,  fo 
it  be  fweet  and  untaintedfor  the  prefervation  whereof, 
it  is  meet  that  you  cleanfe  your  meale  well  from  the 
bran, and  then  keepe  it  in  fweet  veffels. 

Now  for  the  baking  of  bread  of  your  Ample  meales,  Baking  Man 
your  befl  andprincipall  bread  is  manchet,  which  you f  lets' 
fhall  bake  in  this  manner: Firft  your  meale  being  ground 
upon  the blacke  ftones,  ifit bee  poflible,  which  make 
the  whiteft  flower,  and  bolted  through  the  ftneft  boul- 
ting cloth,  you  (hall  put  it  into  a  cleane  Kdtmieli,  and 
Opening  the  flower  hallow  in  the  mtdft,  put  into  r  of 
the  beft  Ale-barme,  the  quantity  of  three  pints  to  a  bu- 
fhellof  meale,  with  fomefalt  tofeafon  it  with  :  then 
put  in  vour  liquor  reafbnable  warme  and  knead  it  very 
well  together  with  both  your  hands  and  through  the 
brake,  or  tor  wajit  thereof, fold  it  in  a  cloth,  and  with 
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yoor  feet,  tread  it  a  good  fpace  together,  then  letting 
it  lie  an  houre  or  thereabouts  to  fwell,  take  it  forth  and 
mold  it  into  manchets,  round,  and  flat,  Icocch  them  a- 
bout  the  wafte  to  give  it  leave  to  rife, and  pricke  it  with 
your  knife  in  the  top,  and  lo  pur  it  into  an  Oven,  and 
bake  it  with  a  gentle  heate. 

To  bake  the  beft  cheate  bread,  which  is  alio  lim¬ 
ply  of  wheate  onely,  you  (hall  after  your  meale  is 
dreftandboulted,  throughamore  courfe boulter  than 
was  ufed  for  your  manchets,  and  put  alfo  into  a  cleane 
tub,  trough  or  kimnell,  take  a  fowre  leaven ,  that 
is, a  piece  of  fuch  like  leaven  laved  from  a  former  batch, 
and  well  fild  with  fait,  and  lb  laid  up  to  lower,  and 
the  lower  leaven  you  fhall  breake  into  fmai!  pieces  into 
warme  water,  and  then  ftraineit,  which  done,  make 
a  deepe  hollow  hole,  as  was  before  laid,  in  the  midti 
of  your  flower, and  therein  poure  your  drained  liquor^ 
then  with  your  hand  mixe  lome  part  of  the  flower  ther- 
with,  till  the  liquor  be  as  thicke  as  pancake- batter, then 
cover  it  all  over  with  meale,  and  lo  let  it  lie  all  that 
night,  the  next  morning  ftirreir,  and  all  the  reft  of  the 
meale  well  together,  and  with  a  little  more  warme  wa¬ 
ter,  barme,  and  fait  to  leafon  it  withering  it  to  a  per- 
fe&  leaven^iffejand  firme^then,  knead  it,breake  it,  and 
read  it,  as  was  before  laid  in  the  manchets,  and  fb  mold 
it  up  in  realonable  bigge  loaves,  and  then  bake  it  with 
an  indifferent  good  heate :  and  thus  according  to  thefe 
two  examples  before  (hewed, you  may  breake  ieavened 
or  unleavened  whatfcever,  whether  it  be  Ample  corne, 
as  Wheate  or  Pvie  of  it  felfe,  or  compound  graine,  as 
Wheate  and  Pvye,  or  Wheate  and  Barley,  orR.ieand 
Barley,  or  any  ocher  mixt  white  corne  $  onely  becaule 
R.h  isa  little  flronger  graine  than  Wheate,  it  (hall  bee 

good 
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good  for  you,  ro  put  your  water  a  little  hotter  than  you 
did  toyour  Wheate. 

For  your  browne  bread,  or  bread  for  your  hinde-  Baking  of 
fervancs,  which  is  the  courfcft  bread  for  mans  ufie,  you  browllc  bftad* 
fhaii  take  of  barley  two  bufhels,  ofpeafe  two  peck  es, of 
Wheate  orRie  a  pecke,  apecke  of  male ,  iht  fe  you 
fl>all  grinde all  together  and  drefle  it  through  amcale 
flue,  then  putting  it  into  a  fower  trough  fee  liquor  on 
the  fire,  and  when  itboylesiet  one  put  on  the  water, 
and  another  with  a  mafh  rudder,  ftirre  (bme  of  the 
flower  with  it,afterithath  been  feafbned  with  fait, and 
folet  it  be  till  the  next  day,  and  then  putting  to  the  reft 
of  the  flower,  worke  it  up  into  ffifFe  leaven, then  mold 
it,and  bake  it  into  great  loaves^withavery  ftrongheat: 
now  if  your  trough  be  not  (bare  enough  to  fouer  your 
leaven,  then  you  (hall  either  let  it  lie  longer  in  the 
trough,  oreife  take  the  helpe  of  a  foure  leaven  with 
your  boy  ling  water :  for  you  muft  underftand3chat  the 
hof  ter  your  liquor  isitthe  lefle  will  the  fmell  or  ranknefle 
of  the  peafe  be  received.  And  thus  much  for  the  baking 
of  anykinde  of  bread,  which  oar  Englifh  Houfe-mfe 
(hall  have  occafion  to  ufe,  for  the  maintenance  of  her 
family. 

As  for  the  general!  obfervations  to  bee  refpefredin  Generali  ok 
the  Brew-houfeorBake-houfe,  they  beethefe:  firft,  fetation*  in 
that  your  Brew-houfe  be  feated  info  convenient  a  pan 
of  the  honfe,  that  the  fmoke  may  not  annoy  your  other  bake^oufe. 
more  private  roomes  $  th  n  that  your  furnace  bee  made 
clofe  and  hollow  for  faving  fewell,  and  with  a  vent 
for  the  paflige  of  faioake,  left  ic  taint  your  liquor  $  then 
ihat  you  preferre  a  copper  6efore  a  leade,  next  that 
your  Mafh 'fat  bee  ever  neereft  to  your  leade,  your 
cooler  neereft  your  Mafn-fat,  and  your  Gul  fat 
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under  your  cooler,  and  adioyningto  them  all  feverall 
cleane  cubs  to  receive  your  worts  and  liquors :  then  in 
your  Bake-honfe  you  (hall  have  a  faire  bolting  houfe 
with  large  pipes  to  boult  meale  in,  faire  troughes  to  lay 
leaven  in,  and  fweet  fafes  to  receive  your  bran  you 
(hall  have  boulters,  fearfes,  raunges  and  meale  fives  of 
all  fort?, both  fine  and  courfe*  you  (hall  have  faire  tables 
to  mould  on,  large  ones  to  brake  in  the  foales  thereof, 
rather  of  one  or  two  intire  ftones  than  of  many  brickes, 
and  the  mouth  made  narrow,  fquare,and  eafie  to  bee 
clofe  covered  .•  as  for  your  peeles, cole-rakes,  maukins, 
and  fuch  like,  though  they  be  neceflary ,  yet  they  are  of 
fuch  generall  ufe,  they  neede  no  further  relation.  And 
thus  much  for  a  full  fatisfa&ion  to  all  the  Hutbands  and 
BwfemvetQi  this  Kingdome  touching  Brewing, 
Baking,  and  whatfoeverelfe  appertain 
neth  to  either  of  their  offices. 


Tbs  end  of  the  Englijb  Houfe-yvife. 


FINIS. 
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